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BREAK EVEN 
POINT 


Total Expense 





What is the effect of new capital expenditures on the 
profit margin? How low can you afford to bid on 
new business? When does a price drop mean a 
greater profit? What is your true return on a quart 
of milk? These are some of the vital questions that 
can be accurately answered if you know — 


How to Use the Break-Even Point 
Story on Page 24 
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The point? Even a little man can maintain complete control 
of Cherry-Burrell’s new “G2Q” heavy-duty hydro washer. For 
example, though this operator is only 5’ 8” tall, he can stand 
flat footed and easily reach over the short accumulative infeed 
to pick off any bottle on the discharge line. 


Not that he has to very often. For bottles discharging from 
the "G2Q”" are clean and sterile. Cherry-Burrell’s Universal 
Pocket (patent applied for) with %-pint centering end keeps 
bottles upright during 4-compartment wash cycle for efficient 
hydro scrubbing and rinsing. 


Less Bottle Breakage. Controlled temperatures through all 
washing operations . . . gentle bottle handling at all transfer 
points with no gravity drop... assure minimum bottle 
breakage. 


We caught him 
flat footed to 
> prove a point 


: 

You use less water, too. Only one fresh water rinse header} 
No water drained to waste until you re-use it for semi-fresh 
rinse, alkali removal rinse and prerinse. 
For further details of 6, 8, 12 and 14-wide “G2Q” washers,! 
see your Cherry-Burrell Representative. Or write for bulletin} 








CHERRY-BURRELL 


CORPORATION 





427 W. Randolph Street, Chicago 6, Ill. 


Dairy « Food « Farm + Beverage + Brewing « Chemical + Equipment « plies 


SALES AND SERVICE IN 58 CITIES — U.S. AND CANADA 


Capacities from 30-140 bottles per minute... tall 12 pints through rectangular 1% gallons ...38 mm. through 60 mm. finish 


of 


Stainless Steel Strainers. 
Double-cylinder type. Inside strainer 
with Y-in. perforations can be re- 
moved for cleaning without shut- 
ting down washer. Outer strainer 
with ," perforations continues to 
protect Tri-Flo nozzles (34, inlets). 





Universal Bottle Pocket (patent applied for). Centering end 
of pocket holds all bottles (38 mm. 2 pints through rectangular 
¥2 gallons) in upright position over wash and rinse nozzles. No 
wedging, by-passing, off-centering or mis-ejecting of bottles. No 
mechanical adjustment needed to handle different size bottles. 





Tri-Flo Nozzles. Stainless steel 
tapper reamed, self-cleaning. Three 
inlets, each able to deliver full 
volume of water or solution, giv? 
triple protection against blocked 
jet. Each inlet larger than smalles! 
strainer opening. 
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Can be 


bottled in your own container. 


We have available free to you— master plates 


for American Can and Pure-Pak Cartons 





in half-gallons, quarts, pints, 
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> header 
emi-fresh | <S 


washers, | 
bulletin? 


third-quarts and half-pint sizes. 


Gastest Selling Dairy 
“| Druit Drinks in America 
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EZE-Orange Base 


EZE Lemon-Lime 





EZE Pineapple-Orange 
EZE-Grape Base 
EZE Punch Base 


(Imitation Grape) 


EZE Fruit Punch Base 





Please send FREE samples 
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“You'll find milk in Pure-Pak 
in all parts of the world,’’ 


says Bob Considine, famous global-beat reporter, author, radio and TV star 


International Airport, Miami 
—Pure-Pak milk packaging machine is being 
loaded onto fast transport for shipment to 
newest Pure-Pak installation at Bogota, Colom- 
bia. Both planes and ships are used to speed 
Pure-Pak equipment to dairies abroad. 


“In my global travels, I’ve come to appreciate the importa 
role milk plays in keeping a nation’s population strong an 
healthy,” says Bob Considine, famous INS reporter. “An 
you can imagine how pleased I’ve been to find the familia 
Pure-Pak carton helping to bring safe, pure milk to so mani 
of the world’s peoples.” 


Today, Pure-Pak cartons are used in 22 foreign countries! ‘ 
total of nearly 600,000,000 units a year. In addition, thes 
lightweight, disposable cartons make it possible for America! 
armed forces abroad to have fresh milk daily. 


Dairies the world over are discovering that you can’t beat!’ 
standardized Pure-Pak operation for convenience and eco? 
omy. If you’re not already using this modern milk packaging 
service, why not check to see how it can benefit you? 


20 million times a day, someone breaks the seal on a fresh Pure-Pak carlo 


® &%-Ch-O CORP DETROIT, mICH 
YOUR PERSONAL MILK CONTAINER 
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Bogota—George Scott, Ex-Cell-O vice-president, greets Barcelona—Roger Sharkey, head of Pure-Pak’s Dairy 
visitors at trade fair. Later, Pure-Pak equipment was in- Engineering service, demonstrates Pure-Pak equipment at 
stalled in Bogota dairy. International Trade Fair at Barcelona. 





















Venezuela—tThe milkman and the method of delivery 
may be different, but the handy Pure-Pak package remains 


Hawaii—School children hold leis to welcome delegate 
who was instrumental in bringing Federal school milk 








program to Hawaii. the same. Venezuela will soon be the first nation in the 
nportat world to be standardized on 100% Pure-Pak. 
ong alii 
r. “Ane 
familia 
SO mar! 

} 2 GREAT NEW PUBLIC-SERVICE 
tries! ! MOTION PICTURES TO HELP 
1tries: 4 

BUILD YOUR MILK SALES 
n, thes — 
merical Use these dramatic, informative motion pictures to build 
prestige in your community. They're ideally suited for 
showings to school PTA, club and church groups, and for 
t beat public-service TV programs. 
id econ “THE NEW STORY OF MILK”? this fui 
ackaging color, 16 mm., 27-minute soundfilm, made for your use, 
? shows today’s swift, sanitary methods of milk handling. 
“CRisis A 16 mm. documentary film tells how 
Yak cartor a me your dairy and local Civil Defense join forces to bring pure 
; % en - drinking water to your community in time of disaster. 
With the armed forces—American armed forces FOR DETAILS ON BORROWING OR PURCHASING THESE 
the world over get milk in Pure-Pak. Some of the milk is nag gs A a oe 7 ae on pny 
shipped frozen; the rest is reconstituted and packaged in — ~ Oe Cony =, Coun. 
Pure-Pak machines at service bases. 
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CH-100 puts dirty bottles back to work! 


Bottles come back from this mill covered with coal 
dust, rust and metallic substances. Bottle-washing 
rejects, not surprisingly, used torun as highas3%. 

A DIAMOND Representative was called in. He 
studied the problem and suggested our new che- 
lated bottle-washing alkali — CH-100. Thorough 
trials showed CH-100 removes the stubbornest de- 
posits, lowers the reject rate considerably, and 
sends sparkling, no-film bottles back to work. 

A pound of CH-100 goes further and washes 
more bottles than ordinary compounds. Its free- 
rinsing characteristics reduce alkali carry-over, 
both on the machine’s moving parts and the bottles. 

CH-100 is made for soaker-type washers. For 
hydro-type, use CH-101—a companion product 


6 


with a special formula that reduces foaming. 
Your DIAMOND Representative can recommend 
the right bottle-washing compounds and equip- 
ment cleaners for your operation. Get in touch 
with him now — or order from one of the distrib- 
utors listed below. DIAMOND ALKALI COMPANY, 
300 Union Commerce Building, Cleveland 14, 0. 


Cherry-Burrell Corp., Meyer-Blanke Co., The Hurley Co., Miller 
Machinery & Supply Co., Monroe Food Machinery, Inc., John 
Pico Machinery & Supplies Co. 


DIAMOND Dp ia mond 
“we Chemicals 
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\, Give your 
| : <4tDairy Products 
a that 
“take-me-home” 
look! 
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/ | 
/ REFRIGERATED-SHELF DAIRY CABINET 
q if / Dairy foods look fresh and colorful . . . attractive 


and appetizing ... when displayed in the smartly- 
styled new Mohawk Dairy Case. 


_MOHAWK _ i . Designed and manufactured in our own plant, the 


Mohawk costs much less to buy than any other 
HOLD-OVER CABINETS iy cabinet of comparable size and capacity. 


Main compartment and two shelves provide total 


. refrigerated area of 21.2 sq. ft. in Model C5... 
Y 29.2 sq. ft. in the C7. 
Model C5 provides 8.9 sq. ft. of unrefrigerated 
! display space on top of case...12.2 sq. ft. on 
° Model C7. 
™ Outside dimensions: Model C5 — 60” long x 34!/9” 
x. wide x 58” high... Model C7 — 8214” long x 
nend | 34\/o” wide x 58” high. Motor compressor covered 
juip- , by fel 5-year warranty. 
ouch 








MOHAWK CABINET CO., INC., CHADWICKS, NEW YORK 





trib- . | he ; Leading Manufacturer of Automatic Defrost Cabinets 
oO TAP THE PROFITS , . Use Coupon To Order Mohawk Dairy Cases 


WAITING FOR YOU HNO [MOHAWK CABINET CO., INC. Dept. A-257 Chadwicks, New York 
Miller IN THE BIG HOME \ Please enter our order for MOHAWK DAIRY CASES as follows 


D Quantity .... Model C5 @ $437.00 ea. |} Prices F.O.B 
ELIVERY MARKET Quantity .... Model C7 @ $525.00 ea. | Chadwicks, N. Y 
Equip your trucks with Mo- 


Delivery Date required ........... PETRA Te 
hawk Hold-Over Cabinets. 


convenient payments are desired. 
Low price per unit. . only 


a nickel a day to operate. 
Four models available to 
fit most delivery trucks. 


C1] Send us complete information on the 4 Mohawk Hold-Over 
Cabinet Models. 


NE ts cet ne depot , 
Firm Name .. 


Street and No. .. 


view 
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Crown’s famous Dacro Cap gave the dairy industry 
the first one-piece cap that combines low cap cost, 
plant operating efficiency and economy, and con- 
sumer acceptance. 

The Dacro Cap, combined with Crown’s Cemac 
fillers and capping equipment, gives dairymen the 
most profitable “inside” combination—fast, efficient 
production, cleanliness and low maintenance costs. 
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Why it pays 
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Combine all this with Crown’s Bottle Replace- 
ment Plan and you'll see why so many dairymen 
have found the switch to Dacro Caps both practical 
and profitable. 

That’s why “one company responsibility” pays 
real dividends when you ... call on Crown. 


CROWN CORK & SEAL COMPANY, INC., BALTIMORE 3, MARYLAND 
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and chain drag, minimizes friction, —— 
chain wear. 


TROUBLE-FREE and ECONOMICAL 


Highly concentrated, no foaming, more slip 
per drop—more lubrication per pound. 


| SPECIAL COMPOUNDED FOR DAIRY SERVICE 


Highly glycerinized for perfect lubrication, Non greasy, 
water soluble, sanitary, cleans chains. 7 
“ 7 ya ‘f y, 
HAYNES SB LUBRICANT (drip or trough service) for every 
‘ , . a 
type chain conveyor in dairy and bottling plants. Use SB 
for economy and complete satisfaction. 
available at low cost. 


ORDER FROM YOUR JOBBER 


Haynes Drip Lubricator 












[waunes Coy - Baskets 


with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 











Bottled milk becomes “so easy 


and safe to carry” 













































Model Sue No Packed | Shipping Wt 
to Carton | Per Carton 
45 4 Sq. Quart Bottles 10 7 Ibs 
6s 6 Sq. Quart Bottles 6 6 Ibs 
LIGHT WEIGHT 8S 8 Sq. Quort Bottles 6 7% Ibs 
STURDY 
ALL WELDED 4R 4 Rd. Quart Bottles 10 8 Ibs 
CONVENIENT 
HANDY 2-Y%. SR|2 Sq. or Rd. Y, Gal. Bottles 10 7 Ibs 
EASY TO CARRY 
4.' R ' ’ 
RUST PROOF V, SR|4 Sq. or Rd. Y Gal. Bottles 6 7% Ibs 
(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 2-Y%.O}| 2 Oblong ¥, Gal. Bottles 10 7 Ibs 
ATTRACTIVE 
4 Oblong ¥, Goal. Bottles 7% Ibs. 

















THE HAYNES MANUFACTURING CO. 


709 WOODLAND AVENUE CLEVELAND, OHIO 





MOLDED TO 
PRECISION STANDARDS 


QR 


“FORM-FIT’” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


Y 


DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


> LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TITE Adeantages 


Tight joints, no leaks, no shrinkage 









DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 


Sanitary, unaffected by heat or fats 7 
No sticking to fittings 


Non-po i 
Porous, no seams or crevices Stetnate tae Meche 


Odorless, polished surfaces, easily cleaned Help overcome line vibrations 

Withstand sterilization Long life, use over and over 
Available for 1”, 1%", 2”, 24” and 3” fittings. 

Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue Cleveland 15, Ohio 
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U.S.P. LIQUID PETROLATUM SPRAY 


USP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AAYNES-SPRAY 
should he used to lubricate. 

A 4 VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
) BY THE U.S. PUBLIC HEALTH SERVICE - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 


du, 


lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 





ee 
rae umes srear tow en won = THE HAYNES MANUFACTURING CO. 
CANT HAS HUNDREDS OF APPLICATIONS 709 Woodland Avenue - Cleveland 15, Ohio 
g PACKED aa yay CARTONS, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
SHIPPING WEIGHT —7 LBS. 7 SHAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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The Inside" Reasons Why 
Your BEST BUY is S244 


Separators °¢ Clarifiers ¢ Standardizers 


SIMPLIFIED 
PROCESSING CONTROL 


. .. complete control over 
butterfat content with one valve. 
A second valve in standardizers 
permits accurate standard- 
ization for extra profits. 


Size for size, Sharples gives you 
bonus capacity — process more milk 
per hour per machine. 


t 
't 


+ HIGHEST CAPACITIES 





UNMATCHED BOWL CAPACITY 


- largest sludge holding 
space means greater throughput 
capacity ...longer, more economical 
runs before bow! cleaning. 


NEW SHARPLES 10X SEALS 


These revolutionary seals give you 
all the advantages of pressure tight design 
plus phenomenal life. Called ‘‘semi- 
permanent” by Sharples users, these heat 
dissipating seals last as much as 30 times 
longer than conventional seals. 


-—————— DIRECT DRIVE with 
WATER-TIGHT MOTOR 


. . the only fully enclosed, com- 
pletely sanitary motor available for sep- 
arators, clarifiers and standardizers. 
Thermogard protection is standard. 


Get the FULL STORY 
from SHARPLES 


See your Sharples dealer or write 
for Bulletin 1282 today. 


a 
RPLES dairy equipment division 


SACS a cccmmuinelee aun + Mnateiian. 4. sueeenan 
a SEPARATORS CHICAGO * NEW YORK e CLEVELAND © HOUSTON e SAN mame e ST. LOUIS 
STANDARDIZERS Sold and serviced by reliable dealers everywhere. 


«; 
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oN KEY TO PROFITS 





BAKER 


Progress is a Baker byword . . . and once again Baker Box Company takes 
another forward step towards advancing production line automation. It’s the 
Baker Case Stacker and it comes to you from the company with nearly 100 
years of experience in the manufacturing of milk cases for both paper and glass. 
Just as dairymen, from coast to coast, know that the Baker case is and will 
continue to be, the very finest on the market, so too, is the Baker Case Stacker 
the best you can obtain. 


Assure your dairy of greater profits by using the Baker Case and the Baker 
Case Stacker. 




















MULTI-GRID CASE 
16 Quart Size 


SEALED-IN-STEEL. Plated flat 
wire grid bottom welded to 
heavy duty all metal bottom 
stack. Five smooth sides. 
Easily cleaned. Same di- 
mensions as other metal bot- 
tom lines. For Pure-Pak or 
Canco. 


BAKER STACKER 


Is completely auto- 
matic. Stacks either 
paper or glass bottle 
cases half pints to 
half gallons, FROM 
THE TOP. Top stack- 
ing operation handles 
cases more gently 
than bottom or hand 
stacking. No hydrau- 
lic or air equipment 
needed. 


fa le 
3 





—— 




















‘ 
: 
The BAKER CASE 
STACKER can be in- 
stalled and in opera- WOODEN BOTTOM, 
tion in less than 3 
hours as installation BOTTOM STACK — 
J consists merely of 20 Quart 
anchoring 4 lag All hardwood — full corner 
screws. Power source is your exist- irons. Bottom end reinforce- 
ing 110 or 220 volt outlet. No ment angles. Fully riveted. 
major changes in conveyor system For Pure-Pak, Canco or Seal- 
necessary. king cartons. 
p) 
PORCH BOXES 
Fully insulated metal 
inside and out. Water- 
tight construction 
available with or 
without carrying 
handles. 
, BAKER also manu- 
factures a complete 
line of Round Glass 
Bottle Cases and 
Iceertrays. 
SQUARE BOTTLE 
QUART RIGID-WELD 
The most widely used Square Quart 
p glass bottle case in the The RIGID-WELD line is solid- 
industry. Heavy wire par- ts A K ‘a R Q xX ly encased in steel and for 
tition rods. Full bottom absolute rigidity, is com- 
>N channels and heavy duty pletely welded; making it 
NIA stacking irons. “OLD 161 UNION STREET ° WORCESTER 8, MASS. the finest, most perfect milk 
; RELIABLE.” case for glass bottles. 
LOU! 
iew February, 1957 11 





WAUKESHA P.D.* | 
sanitary pumps 


sepa 










In your industry, Waukesha is the only 
brand name that now stands for reliability 
in pumps. Greater time savings, clean- 
ability, longer operational life, remarkably 
low maintenance costs — these are just a 
few of the important advantages your 
plant manager will consider exclusive 
with Waukesha. 

New engineering brings the load on the impeller 








end of the shaft close to the ball bearings — a big OC) \—__ 

factor in lessening shaft-slap and wear on impellers, AR Metice how cece oe ' 
ee pent ANE Macy heavy duty ball bearings 

body and cover... Larger, stronger shafts, more and rast : ay in] fanew) the coresien 

huskier splines provide greater rigidity for the impellers t =i resistant impellers are 


... New stainless steel sleeve, easily cleaned and 








Vy sh a positioned (arrow). 
rte i ney 


reversible (to double service-life) relieves shaft wear. 





Sleeve is slotted to fit a pin on the shaft so shaft 


— ; L di t haft, 
and sleeve positively rotate together... A quick ee ee eee ae 

; —_e ie : more and larger splines 
glance at the feature pictures ‘at right will tell you reduce wear by giving 
more of the story. i greater rigidity to im- 

: ' pellers. 

ae 9 

se a WAUKESHA 


Tfabshe ms! | 


is another word 
for dependability. 


° 










Positioning pin on shaft | 
for reversible stainless 
steel sleeve provide posi- 
tive assurance that sleeve 
and shaft rotate together. ' 


* Positive Displacement 





gives you a quarter century's These are just a few of the 18 improvements that will 
keep your WAUKESHA PUMPS humming quietly, 
efficiently and more economically through a longer 
performance-life. 


experience and reliability 


Send for the new 1957 
Catalog. Jot down the 
applications you have in mind 
Example: brewing — dairy — 


pens Ree a eg FOUNDRY COMPANY 


Dept. D-2 WAUKESHA, WISCONSIN B 
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WEAR S 


q PIONEERS 
IN BUTTER 
PACKAGING 







prelude to progress 


Spanning the era between Pony Express 
and Jet Age, the H. C. Christians Co. has SINCE 
been a major factor in the growth of 

America’s vast dairy industry. Three-quarters 1 m 4 2? 
of a century of progressive family manage- 

ment have built our reputation as one of the 

leading packagers and distributors of butter, ; 
cheese, milk products and eggs. And eee sateen 
through a continuation of the same forward pe art Renate of 
thinking, we pledge ourselves to offer even BUTTER * MILK PRODUCTS 
more outstanding benefits to our suppliers CREAM * CHEESE * EGGS 
and customers in the future. 

















CHICAGO, ILLINOIS e JOHNSON CREEK, WIS. 


\ H. C. CHRISTIANS 








US) Largest Independent Butter Packers 


SuTTtTetnme<«=mia « SQOnwt1t1osde-+ CREAMS CHER SE Be 28 8 SS 
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More deliveries, easier 





One of 9 reasons why dairies find 


International Trucks 
with Metroette Bodies 


cost least to own! 


Figures don’t lie. And cost record 
figures of owners prove* that over 
the years INTERNATIONALS cost least 
to own! 


There are many more than the 
nine reasons below. And they all 
come from one basic INTERNATIONAL 
policy —to build trucks that do their 
job faster, do it longer, do it at lower 
cost than any other make. Part of 
that policy is to make no compro- 
mise with quality—to use the finest 
parts, features, components—to 





4 Improved position of steering wheel 
and exclusive foam rubber cushioned seat 
that folds and swings forward saves time 
and energy to make more deliveries, to 
make them faster, to cut costs over the 
years. Safer, easier driving, too. 





4 Efficient, low cost insulation and re- 
frigeration is factory-installed to suit 
every individual delivery requirement. 
Choice of compartment, sliding doors 
standard, folding type optional. Double 
rear door—38-in. standard, 67-in. optional. 


14 


spend more to build the trucks, so 
they cost you least to own. 


It’s a perfectly honest and selfish 
reason to build trucks this way. Be- 
cause of it, INTERNATIONAL has sold 
more multi-stop trucks than anyone 
else for the past 18 years. 


You might as well start cutting 
costs, right now. Why not pick up 
your phone and set a date with your 
INTERNATIONAL Dealer. 


*Signed statements in our files, from fleet opera- 
tors throughout the U.S., back up this statement. 


© Big driver compartment space is due 
to INTERNATIONAL’S unique drop-frame 
design. Load-working is easier and more 
efficient, especially with full 78 in. head- 
room dimension. Outside steps are extra 
low for faster, easier entry and exit. 





5 Merro-Matic transmission for sit- or 
stand-drive controls available to save de- 
livery time, lower operating costs. Ex¢clu- 
sive vacuum modulator eliminates linkage 
adjustment maintenance. Other transmis- 
sions—3-speed and 4-speed. 








INTERNATIONAL HARVESTER CoMPANY, CHICAGO 


Motor Trucks « Crawler Tractors 
Construction Equipment * McCormick® 
Farm Equipment and Farmall® Tractors 


3 Metroette bodies are 5 cases wide, even 
with body insulation. The 7 ft. body has 
up to 69 cases capacity, including 4 under 
extension plate. Additional space for 4 
more cases in refrigeration cabinet or on 
platform to the right of the driver’s seat. 





6 Large forward - positioned windshield, 
big quarter windows, narrow corner posts 
and low hood silhouette provide excellent | 
vision. Forward position of driver adds to 
the driving safety of these specialized 
multi-stop delivery trucks. 
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ide, even 
body has 
x 4 under 
ce for 4 
net or on 
er’s seat. 


Popular INTERNATIONAL Truck with Metroette body. 
Chassis and body are matched. Designed and completely 
factory-built in one plant by INTERNATIONAL to stay on 
the job longer at least cost, to make more deliveries faster. 





MEADOW RG 


CT iet 
5 


Factory installed interiors are available to suit every 
dairy retail route delivery application. Other INTER- 
NATIONAL milk trucks include Metro® models, panels, 
trucks and truck-tractors for every transportation need. 





:dshield, 
ner posts 
excellent | 
r adds to 


ecialized 


Review 


7 Longer body life, less weight result from 
using corrosive-resistant high tensile steel. 
All metal parts are painted before assem- 
bly. Welded corners and securely sealed 
joints reduce maintenance expense and 
add years of useful body life. 
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§ Low cost, dependable power with 220.5 


cu. in. displacement, 108 hp. engine. 240 
cu. in. displacement, 131 hp. engine op- 
tional. Both give top economy for idling 
and full-power operations . . . both assure 
top durability for long-lasting service. 


World’s most complete line. There is 
an INTERNATIONAL “tailor-made” for every 
truck job, 44 tonners to 90,000 pounders. 
Choice of 4-wheel, 6-wheel and all-wheel- 
drive models, conventional and COE de- 
sign. Every one built to cost least to own. 
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Lenten Drive Features Cheddar | 
and Cottage Cheese. 






































No1 
During March big advertising weight is placed behind Cottage cheese 
and Cheddar cheese and butter—with milk supported on Disneyland. refe 
Per 
dai 
New Speed-up Salads NEW on 
Put ‘em together quickly with creamy cottage cheese Butter Idea 
and golden cling peaches! Butter-Puff Baked Potato 
ref 
chi 
Cri 
an 
str 
we 
5 ways to put glamor into supper we 
with Cheese 
po 
_ of 
. as Po 
= a su 
- - ay tic 
Service idea for cheese. New speed for cottage New ideas for cooking with M 
Color page pushes five different cheese. March11issueof Life butter reach millions of home- Ai 
kinds of cheese in one basic, easy _—__ will see this full-color page on makers monthly. This half-page N 
recipe idea. Appears in Ladies’ cottage cheese and cling peaches ad appears in Better Homes & 
Home Journal, full page— March. —featuring ‘“‘Speed-up” salads. Gardens, March issue. D 
Disneyland is on the air with six dairy commercials during o 
March. Two big animated commercials on cheese, two on 1 
butter, also cottage cheese and fluid milk. Each commercial 
reaches people in half the homes in America. 
al 
Selling more dairy foods to more Americans : 
A M l R | c A N | You never outgrow . 
urn or d 
DAIRY | @ymace trom mith 
ASSOCIATION 
Chicago bX . 
© 1957. AMERICAN DAIRY ASSOCIATION th a 
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KING-SIZE PEN STABLE 


Editor, American Milk Review 
New York, New York 
Dear Sir: 

In your December issue you make mention of a 400- 
cow dairy at Amherst, Massachusetts. We have a 400-cow 
dairy here and are very much interested in looking into 
other larger-scale milking parlors as we 


want to re- 


build ours. 

I went to California and looked over the large dairy 
farms there but they do not fit into the picture here in 
North Dakota because of our extremely cold winters. 


I would appreciate very much hearing from you with 
reference to the dairy mentioned in your December issue. 
Perhaps you could also refer me to some other large 
dairies in the northern part of the country milking be- 
tween 300 and 400 cows that use a milking parlor and 
pen-type barn or open barns. 

Thanks, 
North Dakota 


The enterprise to which our North Dakota reader 
refers is a new project started in Amherst, Massa- 
chusetts, by Mr. Donald Grant of the Norwood Ice 
Cream Company whose headquarters are in North- 
ampton, Massachusetts. The project was under con- 
struction but had not been put into operation when 
we received our most recent information a few 
weeks ago. 


There are, of course, pen stables and milking 
parlor operations in the north but we do not know 
of any other undertaking of quite this magnitude. 
Possibly some of you who read this may be able to 
suggest an operation that would fit the specifica- 
tions our North Dakota friend has outlined. 


oo () —-—— 


Mr. Norman Myrick, Editor 
American Milk Review 

New York 7, New York 
Dear Norman: 


Just finished the the 
Review and I cannot resist writing to tell you how very 
deeply touched I was to read your beautiful little essay 
about John Perry. 


reading December issue of 


It takes a master to paint such a true to life picture— 
and having known John well for not less than 30 years, 
I'm free to confess there was a tear in my eve when I 
finished reading your salute to my old friend. 

Sincerely yours, 


New York 


John Perry of Sealtest—as fine a man as you'll 
ever find. He gave an awful lot to this industry, an 
awful lot. 


February, 1957 





QIMOWs for protection ... 


The super-lubricating film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 
Saves bearings, material, power, time...and...labor. 
Lasts two to four times as long as ordinary greases. 


Keeps production--UP! Maintenance repairs--DOWN! 


Just as sharp-pointed quills are famous for protecting the 
porcupine--Orange Solid Oil provides a long-lasting, super 
lubricating film that is famous for protecting valuable ma- 
chinery. Leading manufacturers of dairy, cheese, creamery, 
and ice cream equipment and machinery use and recommend 
it because--it does an outstanding lubricating job and stays 
on the job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
If he can't fill your order— 






tributor. 
phone, wire, or write for name and 
address of your nearest source of supply. 





ererentiticm biter 


amMVous 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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Mr. Hi Shine Says: 


] a 


FX” CIP Sanitary Lines 


s—! 


3 fis. Stay Level 
with NO "Line Sag” 












In the A-P-C design for CIP sanitary 
pipelines joints are secured in a firm, 
flush, sanitary union which is positively 
leak proof and cannot work loose. So 
tightly are the ferrules drawn together 
that trouble-making line-sag does not 
occur. 





~ . The system? A gasket fits accurately 
“= _ into a closely machined shallow recess 
_#%' in the ferrules into which the tubing has 
been tightly expanded. There is a corres- 
ponding recess in the mated fitting to fit 
over the gasket. Then a threaded round 
nut is drawn securely by a simple span- 
ner wrench. 


The A-P-C CIP system has all advan- 
tages of a take-down line in quick dis- 
assembly (for inspection) but provides 
the permanence required for CIP wash- 
ing and sterilizing methods. 
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ALLOY PRODUCTS CORP. 


1065 PERKINS AVENUE @ WAUKESHA, WISCONSIN 





Mr. Norman Myrick, Editor 
Dear Norm: 
On November 14th the South Dakota Dairy Asso- 


meeting in Sioux Falls, had their resolutions com- 
the their 
resolutions which were accepted as presented. 


ciation, 


mittee present to Association recommended 


the eight resolutions there are two which 
had been presented to the South Dakota group by their 
this 


issue 


Among 


written by 
1956, 
other now 


articles 
r, one of which appeared in the March, 
of the American Milk Review and the 


committee as a result of two 
write 
in your 


hands and probably to appear within the next issue or so. 


No. 4 


quest a two-year delay, 


recommended that the 
until July, 1959, in the 


ment of the complete butter grade-labeling law. 


Resolution group re- 
entorce- 
This is 
much in accordance with this writer's recommenda- 
AMR March article wherein it was 
recommended that workability be 
of the 

Resolution No. of a 
butter contest and of the type recommended by 
this writer to the 


very 
tion, as stated in the 
had before enforcement 
law. 

8 recommends the acceptance 
suitable 
state of Nebraska and which was dis- 
cussed with the South Dakota group about a year ago 
and again with the Department of Dairying and the South 
Dakota College just last month. 


in the article presented to you last month on the Nebraska 


This program is covered 
contest program. 

I thought you would be as pleased as I was with the 
acceptance of the writer's recommendations as they are 
in part based on writings which the AMR has published 
and will publish. 


Wishing vou a very Happy New Year, I remain, 
Ed Giermak, Mer. 


MARKETING ASS’N OF AMERICA 


Yes, we are pleased. Progress is always wel- 
come, especially when you have had some small 
part in bringing it about. 


— 
THE NAME IS PLEXIGLAS 
Mr. Norman Myrick, Editor 
Dear Mr. Myrick: 
We were interested to see a reference to Rohm & 


Plexiglas acrylic plastic in a drawing 
“Plant Clinic” by W. S. Rosenberger 
1956, 


Haas Company 
accompanying the 
and V. H. Nielsen in the 
American Milk Review. 


September, issue of 


However, since Plexiglas is a valued trademark of 


our company, we were distressed to see it misspelled. 
In the interests of accuracy, we call this oversight 
to your attention. 


Sincerely, 


Marjorie D. Brown 


It's PLEXIGLAS, not PLEXIGLASS as we spelled it. 
Beat the editor over the head for that one. Having 
been introduced from coast to coast as Myron Nor- 
mick or Nyron Melinick or Morman Nyrick he under- 
stands perfectly the value of getting the name 
right. 


American Milk Review 
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“| guess these Stainless Steel 
dispenser cans will never wear out!” 


SAYS HARRY B. PARKS, OWNER 
FARMER’S DELIGHT DAIRY, LEECHBURG, PA. 








During World War II, Mr. Parks 
installed a Stainless Steel pasteur- 
izer, and he has been sold on Stain- 
less ever since. When he built a new 
plant seven years ago, he installed 
Stainless Steel vats, holding tanks, 
culture cabinets, pasteurizers and 
filler bowls. 

Recently, he began converting to 
Stainless Steel dispenser cans, and 
here’s what he has to say about 
them: “Our old cans used to last only 
three years, and we had to spend 
about five dollars re-tinning them 
every eight or ten months. They were 
hard to keep clean and were often 
damaged by rough treatment. Stain- 
less Steel cans eliminate every single 
one of these problems, and as far as 
I can tell, they’ll never wear out.” 

For Mr. Parks, the use of Stain- 
less cans has resulted in higher 
standards of sanitation. On a state 
hospital contract, for example, he 
delivered milk (in Stainless Steel 
dispenser cans) with a_ bacteria 
count of 2800—the lowest in the his- 
tory of the hospital. 

Why not consider Stainless Steel 
cans for your operation? And to be 
sure of service-tested quality, specify 
USS Stainless Steel. 


Milkman Wayne Stear loads a Stainless Steel dispenser with Stainless cans. Customers like the 


good-looking cans. 


UNITED STATES STEEL CORPORATION, PITTSBURGH - 
NATIONAL TUBE DIVISION, PITTSBURGH - 


SHEETS - 





STRIP - 





ow 


TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. + 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS STAINLESS STEEL 


- SPECIAL SECTIONS 


PLATES - BARS - BILLETS - PIPE - TUBES - 






ee 


AMERICAN STEEL & WIRE DIVISION, CLEVELAND + 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


WIRE 


S22 oe ae 


COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 
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Whatever your agitation problem, Girton has the specific answer! You 
have a wide choice of specialized agitators, or a combination of features 
in the same agitator, which will care for practically all product needs, HER 





STANDARD AGITATOR BER 
For general agitation of fluid products 


SIDE SWEEP AGITATOR 
For highly viscous products 


SERRATED AGITATOR 


For breaking up highly cohesive ingredients 
such as eggs, etc. 


Here is the simplest, most effective agitator in the industry. The center 
of the blade is pivoted to the lower end of the agitator shaft, so that 
the blade tilts to conform to the pitch of the bottom of the vat. On each 
revolution the full length of the blade sweeps within a fraction of an 
inch of the bottom. The blade rides on nylon runners which keep it 
just short of actual contact with the bottom. 


Viscous liquids and dried products with a tendency to settle and lie 

RING AGITATOR inert at the lower part of the pitched bottom are now swept into the 

For frozen ingredients upper levels of the vat with each agitator revolution. The entire con- 
tents, whatever the product, now mix readily and thoroughly. 


The baffle in the processor is adjustable to a variety of positions in order 
to give just the type of agitation best suited to each individual product 
— vigorous agitation for a heavy one, gentle agitation for a delicate 
one, or remove the baffle when not needed. 


y 


Y 
IRTON ANUFACTURING (omeanr 
_—-—-—__-——- 


RING AGITATOR WITH FENCE 
For large chunks of frozen ingredients 


@ MILLVILLE, PA 
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EDITORIAL 





Radioactivity and Milk 


proposed that the city of Rochester, New York, begin testing its milk 

supply for radioactive strontium 90. The proposal received consider- 
able attention in the city’s newspapers. As a result, milk distributors in 
the city received numerous inquiries from worried customers on the 
explosive question of the safety of the milk they were drinking. 


¥ NOVEMBER, Dr. William Neuman, a distinguished biochemist, 


Nothing that we can write demonstrates more clearly the massive 
potential of the strontium 90 problem than this episode. We discussed 
the subject in our December issue. If you have not read it, we suggest 
that you look up the article entitled “What Is This Strontium 90 Business?” 


But, although the problem is a serious one, it can be handled. The 
public relations department of the Dairymen’s League, large New York 
producer-cooperative, is showing the way. According to Mr. Bruce Snow, 
the approach is based on a sound evaluation of elements in the problem. 
These elements are the magnitude of the radioactive fallout, the lack of 
knowledge and understanding in the public mind on the subject, and the . 
fearful consequences of over-exposure to strontium 90. The most impor- 
tant element, by all odds, is the lack of knowledge and understanding. As 
we pointed out in our December story, fear of the unknown is a basic 
human characteristic. 


The first thing that Mr. Snow and his colleagues did was to gather 
together and reduce to workable dimensions the best available informa- , 
tion on the fallout of strontium 90. This material was sent to key people 
in the Dairymen’s League organization so that they would know the facts 
and be able to answer the questions posed by customers on the basis of 
that knowledge. The League is fighting the problem of fear that stems 
from ignorance with the only effective weapon in existence which is 
accurate information. 


We congratulate Mr. Snow on the intelligent way in which he han- 
dled this dangerous question. The January issue of McCall’s magazine 
with its sensational statement “Radioactivity Is Poisoning Your Children” 
suggests that the rest of the industry should follow this lead. In our 
March issue we will print additional information on strontium 90 that 
you will find useful. In the meantime, you should waste no time in 
gathering as much information as you can on this subject. In our opin- 
ion you are going to need it. 
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How Low Can You Afford to Bid on New Business? 


What Is the Effect of New Equipment Expense on Your Profit Margin? 
When Does a Price Drop Mean a Greater Profit? 
How Much Volume Do You Need to Make Money? 


How to Use the Break-Even Point. 


THE ANSWERS TO THESE QUESTIONS CAN BE 
DETERMINED ACCURATELY IF YOU KNOW... 


By M. J. KLUGER, C. P. A., and NORMAN MYRICK 


Purchasing new 


ae AT equipment or devel- 

oping a program of 

frathe plant expansion or 

bidding on a new 

piece of business are 

common occurrences 

in the milk business. 

The decisions that these activities 

involve are clearly the functions of 

management. To a large degree the 

success or failure of dairy enterprise 

depends upon the correctness of the 
decisions. 


In the milk business, as in other 
areas of human activity, there are 
hunch players and there are rule-of- 
thumb operators and there are those 
who make their decisions on the basis 
of the best available information. The 
hunch player will have his good days 
and the rule-of-thumb operator will 
come very close now and then; but, 
over a period of time, the chips will 
pile up in front of the manager who 
makes his decisions on the basis of 
accurate information. 


One of the most useful tools avail- 
able to management, although not the 
best understood, is the break-even 
point. The break-even point, of course, 
is the point at which a business begins 
to make a profit. In the milk business 
the break-even point is very high. It 
takes only a small loss of volume to 
drop a business from the money-mak- 
ing side of the break-even point to 
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money-losing side. That is one of the 
reasons why volume is such a vital 
factor in a fluid milk enterprise. 


It is also very easy to get on the 
money-losing side of the break-even 
point through unsound or ill-timed 
capital outlays that push the break- 
even point ahead, or sudden sales 
losses that drop gross income below 
the break-even point. Its great value, 
therefore, is its use as a tool for meas- 
uring the effect that given costs or 
given sales gains or losses will have on 
the profit structure. Suppose, for ex- 
ample, that a new piece of equipment 
is needed. It is possible and rather 
simple to calculate the new break- 
even point that the additional equip- 
ment will create and thus know ex- 
actly how much additional volume 
will be needed in order to enjoy the 
same profit margin that prevailed be- 
fore the equipment was purchased. 
This is tremendously important infor- 
mation. It can mean the difference 
between a good decision and a bad 
decision. And, in a business where 
margins are small, there is little room 
for bad decisions. 


Break-Even Point Defined 

The break-even point is defined by 
the accountants as that volume of 
sales which will yield a margin over 
expenses that vary up or down with 
sales sufficient to absorb completely 
all other expenses that do not vary up 
or down with sales. If you chew on 


that one a while you will see that 
the break-even point comes when you 





have enough volume to absorb the | 


so-called overhead as well as the vari- 
able costs such as raw material, proc- 
essing, and distribution. 


The hardest part of figuring a break- 
even point is the separation of the 
“fixed” and “variable” expenses. It is 
extremely important that this separa- 
tion be done accurately, for the heart 
of a break-even study is the relation- 
ship between these expenses. Without 
a proper segregation some dangerous 
and misleading conclusions are likely 
to be drawn. 


First, what is meant by “fixed” and 
“variable” expenses, and what makes 
them that way? As the term implies, 
a “variable” expense is one that con- 
stantly changes, or varies. In_ this 
case, it is one that varies with sales 
volume. We know, for example, that 
to sell 500 quarts of milk we must 
acquire 500 quarts at least. To sell 
1,000 quarts we must acquire 1,000 
quarts, allowing for no waste or shrink- 
age. Here, then, is a true variable 
expense. We know, too, that if we 
have a man operating a filler, his 
wages must be paid at the same dail) 
rate whether he fills 1,000 quarts or 
2,000 quarts. The filler itself is going 
to depreciate a certain amount each 
day. Within certain limits, it’s going 
to depreciate about the same amount 
each day whether 1,200 quarts a day 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


SK ote WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


a Size for CF VY LOW cost 


~ SAVES FLOORS 
~ NOISELESS 


é ver Y Need eee V SPEED HANDLING 


' V DESIGNED FOR 1000-LB. LOADS 
Roll-Easy Dollies are available for every size / ALL STEEL FRAMES AND CASTERS 


milk case. Cases — from 12 pints to gallons “ FULLY CADMIUM PLATED 
and for any style paper or glass containers. 


THE ONLY CASE DOLLIES 


with the famous 


“ROLL-EASY” 
CASTERS 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 


PLATED * REPLACEMENT RUBBER TIRE 








THE HAYNES MANUFACTURING COMPANY NOTE: Any minor changes in construction 4 finish from 
709 WOODLAND AVENUE e CLEVELAND 15, OHIO pan nt Rig catalase casas 


Stocked and sold by leading dairy supply houses 
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are bottled and sold, or 1,500 or 900. 
These are fixed expenses, for the 
man’s wages and the filler’s depreci- 
ation are going to go on each day at 
the same rate even if sales volume 
drops off or increases. 


Four Classes of Expense 


Expenses in the fluid milk industry 
logically form themselves into four 
main categories. First there is the cost 
of the milk itself. Second there are the 
expenses attendant on the receiving 
and processing of milk. Third, there 
are the expenses of distribution, and 
finally there are the general adminis- 
trative expenses. Some of these ex- 
penses in each category will vary 
more or less proportionately with the 
volume of milk sold, while others will 
remain constant no matter what the 
sales volume is. For example, take the 
cost of milk itself, a variable expense. 
Ideally, a milk distributor would buy 
just what he thinks he can sell. Un- 
fortunately, this is not possible to do 
to any great extent because of the in- 
dustry’s problem of recurring sur- 
pluses. A dealer finds it necessary to 
have a supply sufficient to meet his 
fall needs, and, in turn, find an out- 
let for his spring surplus. Spring or 
fall, however, he will put a certain 
quantity of milk in bottles, some 
cream, some cheese, the volume de- 
pending only on seasonal require- 
ments of consumers and the dealer’s 
own selling ability within the capacity 
of his plant. The cost of milk pur- 
chased, therefore, will vary up or 
down with the volume sold, but not 
in direct proportion. In other words, 
the gross margin on sales can vary 
considerably, and will so vary, at dif- 
ferent times of the year. Here is an 
illustration of a condition due in some 
part to size of a dealer, for a larger 
dealer can more advantageously util- 
ize his surplus, and more readily 
arrange for supplies in the short 
season. 

The receiving, processing, and bot- 
tling costs and expenses are mixed in 
nature, some being variable while 
others are fixed. Receiving costs will 
include such items as wages for plat- 
form attendants, receivers and weigh- 
ers, and depreciation of receiving and 
weighing equipment. These expenses 
are constant, or fixed in nature. Wages 
must be paid and depreciation goes 
on regardless of volume handled and 
sold. Processing expenses, such as de- 
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preciation of equipment and wages of 
plant personnel are likewise fixed. Still 
other expenses, such as supplies and 
materials used, bottles and containers, 
are variable to the extent that the 
quantities used will depend on the 
volume sold. Even here, there will 
always be a certain irreducible mini- 
mum which will not vary with vol- 
ume, such as cleaning supplies, power 
costs, water, etc. 


In the distribution category, sales- 
men’s commissions are the most vari- 
able expense, as they increase or de- 
crease directly with volume sold. Most 
driver-salesmen, however, receive a 
guaranteed wage base which, of 
course, is a fixed expense. Truck re- 
pairs are a fixed expense, to the extent 
they do not vary with sales volume 
but with use and mileage, which may, 
but often does not, vary with sales 
volume. 


Administrative Expense 


In the general administrative ex- 
pense category we find such items as 
taxes, insurance, rents, telephone, 
printing, office supplies, postage, cler- 
ical wages, and like expenses which 
are not directly ascribable to one or 
the other of the so-called productive 
departments. Most of these expenses 
are fixed in nature. Within the capac- 
ity of a plant, a certain amount of 
clerical help will be needed, whether 
or not the plant is operating at capac- 
ity. A plant operating 10 routes, say, 
at 75 percent of capacity will need 
about the same clerical help as if it 
operated at 100 per cent of capacity, 
or at 60 percent. Increasing sales vol- 
ume to the capacity point will not 
entail any additional help of that 
kind, nor will losing some volume 
lessen the necessity for it. The same 
is true for telephone expense, insur- 
ance, taxes, and the rest. Among the 
taxes, however, a portion of social 
security taxes will vary with sales vol- 
ume. That part of social security taxes 
paid on drivers’ commissions is surely 
a variable expense, in that it will vary 
with commissions, which in turn will 
vary directly with sales. Another ex- 
pense usually classified among the 
general expenses is bad debts. Here 
again, bad debts expense is a function 
of sales, especially where the reserve 
method of accounting is used, and 
thus is a variable expense. Another 
type of expense, found in federal-reg- 
ulated markets, is the charge made 


against milk dealers by the regulating 
authority to meet the costs of regula- 
tion. This assessment is usually based 
on production, and hence indirectly 
on sales. As such, it is a variable. 


Once the proper segregration be- 
tween fixed and variable expenses has 
been accomplished the actual deter- 
mination of the break-even point is a 
relatively simple matter. Table | 
shows the expenses and profit or loss 
of a fictitious company for January 
and February. 


You will notice that the firm had, 
in January, net sales of $35,000. The 
variable expenses amounted to $23,- 
794. The fixed expenses added up to 
$10,135. Net profit came to $1,071. 
The question is this; at just what point 
in the dollar volume did the ABC 
Dairy Company break-even? Just 
where is the point that they started to 
make some money? 


To understand the figuring that 
follows remember the price of each 
quart of milk sold up to the break- 
even point contains a portion of the 
variable expense and a portion of fixed 
expense. What we must find out is 
the number of sales dollars it will 
take, each one containing a small por- 
tion of the fixed expense, in order to 
absorb the total fixed expense. That 
number of sales dollars will be the 
break-even point. Beyond that point, 
ABC Dairy will have only variable 
expenses to take out of the sales dollar. 
The balance will be profit. This will 
hold true until additional fixed ex- 
penses are incurred. 


Calculating Break-Even Point 


The first step in calculating a break- 
even point is to figure the percentage 
of excess 
penses. 


income over variable ex- 
In this case it is the differ- 
ence between total sales income of 
$35,000 and total variable expenses ol 
$23,794. The difference is $11,206. 
By dividing the 35,000 into 11,206 
we get the percentage of excess which 
is 32.02. This means that for every 
dollar of sales 32.02 cents are left over 
after the cost of raw material and 
other variable expenses have been 
paid. Until the break-even point is 
reached all of this 32.02 cents is used 
up in paying for the fixed expenses. 
Therefore, we must find out just how 
many 32.02 cents are required to add 
up to the fixed expenses of $10,135. 
To find this, all we have to do is to 
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ABC DAIRY COMPANY 




















January ———February——__ 

Net Sales $35,000 100.00% $31,500 100.00% 
Variable Expenses 

Products Cost $20,300 $18,270 

Drivers’ Commissions 2,100 1,890 

Containers and Supplies 1,000 900 

Social Security Taxes 84 76 

Bad Debts 35 31 

Freight 150 135 

Other Supplies 125 113 

$23,794 67.98% $21,415 67.98% 

Excess of Sales Over Variables $11,206 32.02% $10,085 32.02% 
Fixed Expenses 

Other Wages and Salaries $ 4,000 $ 4,000 

Depreciation 1,500 1,500 

Insurance 125 125 

Social Security Taxes 160 160 

Repairs Sa aah conn irete es Cawioh = bn db Nipst ele ies ag 900 900 

Gas, Oil, Tires 950 950 

All Other Expenses 2,500 2,500 

$10,135 28.96% $10,135 32.17% 

Net Profit $ 1,071 3.06% 

PN 52. 5; 1s oss - ened vmslgconsaometeen os sas oauesaas taewte $ (50) .15% 
Break-Even Point $31,652 $31,652 
divide 32.02 into 10,135. This comes statement from one of profit to one reduced volume or $10,085. This is 
out 31,652. In other words, ABC of loss. On the other hand how great the amount of money left to pay for 


Dairy has got to have 31,652 sales 
dollars in order to provide the $10,135 
needed for fixed expenses. The break- 
even point, therefore, is $31,652. 


At this point you will notice a curi- 
ous and rather startling thing. ABC 
Dairy made a profit of $1,071 during 
January. Yet, before the firm started 
to make a profit it had to do $31,652 
worth of business. The entire profit 
of $1,071 was realized on the $3,348 
worth of business the company did 
after the break-even point. 


Two facts are immediately appar- 
ent. The first is the extensive volume 
of business that must be done before 
the break-even point is reached or, to 
put it another way, the small amount 
of business that is profitable. The 
second fact is the size of the profits 
per dollar of sales after the break-even 
point is reached. In this case it 
32.02 cents, almost 33 percent. 


is 


The implications are rather breath- 
taking. As one milk distributor said 
to me a few weeks ago, “We know 
that we make our profit on the last 
10 or 15 percent of our business.” 
How narrow is the margin between 
success and failure! How slight a 
change is required to change ABC's 


February, 1957 


are the rewards for extra effort that 
will create additional sales beyond the 
break-even point. Every dollar of 
sales beyond the break-even point will 
return the company 32.02 cents. If 
the price per quart was 25 cents every 
quart sold the break-even 
point yielded a profit of eight cents. 


beyond 


Now let's take a look at ABC’s Feb- 
ruary statement when sales were not 
quite as high as they were in January. 
Notice that the fixed expenses re- 
mained the same. It is going to take 
just as many sales dollars to pay for 
them as it did in January. However, 
in February ABC did not have as 
many sales dollars. In fact they had 
only $31,500 worth. They needed an- 
other $152 in order to break even. 
The fact that they did not get these 
needed sales meant that they ended 
the month with a loss of $50. 


Variable expenses, when properly 
segregated, vary proportionately with 
volume. ABC’s 
dropped 10 percent in February, con- 
sequently variable expenses likewise 


sales sales volume 


dropped 10 percent. The percentage 
of excess sales dollars over variable 
expenses still remains the same, 32.02 
percent, but it is 32.02 percent of the 


the fixed It isn’t enough 
because the fixed expenses, being in- 


expenses. 


dependent of sales volume, remain at 


$10,135. 


On the basis of their February vol 
ume ABC Dairy needed 32.17 cents 
out of every sales dollar to pay for 
the fixed expenses. To get that extra 
.15 of a cent, ABC would have had 
to increase its sales price which is 
pretty much of an impossibility. 


If the dollar loss in sales comes 
about because of a selling price de- 
instead in 
higher net profit will usually be the 


result if the dollar amount of variable 


crease of loss volume, a 


expense is reduced in an amount suf- 
ficient to overcome the loss in sales 
dollars, because, as a matter of prac- 
ticability, 
usually 


a selling price decrease 
goes hand in hand with a 
producer price drop in the same or 
nearly the same amount. As the cost 
of milk itself is the largest single item 
of variable expense, the total variable 
will or should drop somewhat more 
than the total The following 


figure illustrates: 


sales. 
It is assumed here that, on March 
1, a price decrease of two cents per 


quart went into effect and that pro- 
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ducer prices likewise dropped two 
cents per quart. There is no change 
in volume, and thus all variable ex- 
penses but products cost and those 
variables dependent on sales dollars 
such a commissions, social security 
taxes, and bad debts, will remain as 
heretofore. As both selling price and 
producer price dropped two cents per 
quart, the loss in sales revenue is 
immediately made up through the 
lower product costs, not at the same 
rate, but in the same absolute dollar 
amount. As commissions, social secur- 
ity taxes on commissions, and bad 
debts are based on sales dollars, there 
is a saving in those expenses too, all 
of which now result in a greater ex- 
cess of sales over variable expenses. 
As an increase in the excess of sales 
over variables lowers the break-even 
point automatically, and fixed ex- 
penses remain constant, net profits are 
increased. The lowered break-even 
point is now only $27,936. Sales 
in excess of break-even are $3,564, 
which at 36.28 percent, yield a net 
profit of $1,293. 


The classic remark to the basketball 
player who was yelling for the ball, 


“Now you've got it, what are you 
going to do with it?” applies here. 
Once you know your _ break-even 


point, how do you use it? 


As a generality, of course, it is an 
excellent thermometer. As long as 
fixed expenses remain the same and 
variable expenses retain the same pro- 
portional relationship, management 
can tell immediately when the sales 
volume is getting down to the danger 
point, or when it is in a flourishing, 
healthy state. However, both fixed 
and variable expenses are constantly 
changing; and, as they change, the 
point at which a business breaks even 
also changes. We have just seen how 
a drop in the resale price, if it reflects 
a drop in the producer price, which is 
a variable expense, can alter the 
break-even point and the profit pic- 
ture. Similarly a change in fixed ex- 
penses can alter the break-even point. 
If a new piece of equipment is pur- 
chased, management can determine 
exactly how much additional business 
is needed to pay off the equipment 
and still enjoy the same margin of 
profit. If the plant is remodeled or 
expanded the amortization becomes a 
part of the fixed expense and the 
break-even point is pushed up. More 
sales will be required to pay for the 
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ABC DAIRY COMPANY 


March, 


Net Sales 

Variable expenses 
Products Cost 
Drivers’ Commissions 
Containers and Supplies 
Social Security Taxes 
Bad Debts 
Freight 
Other Supplies 


Excess of Sales over Variables 
Fixed Expenses (Unchanged) 


Net Profit 


additional expense. By using the 
break-even point technique it is pos- 
sible to know precisely what that ad- 
ditional sales volume must be. 


The problem of bidding on new 
business is always a hard nut to crack. 
Here again the break-even point is 
invaluable. If the new business repre- 
sents volume beyond the break-even 
point and requires no additions to 
fixed costs, the only expenses are vari- 
ables because the fixed expenses have 
already been absorbed. Suppose ABC 
Dairy had an opportunity to bid on 
new business on the basis of its Janu- 
ary expenses. If the sale price was 
25 cents a quart, the profit margin be- 
yond the break-even point was eight 
cents a quart. ABC Dairy could, there- 
fore, bid anywhere between 17 and 
25 cents a quart for the new business 
and make a profit. 


Possibly you have seen bids awarded 
on the basis of prices which at first 
glance seem far too low in order for 
the seller to make a profit. Suppose 
ABC Dairy wants to bid on an extra 
1,000 quarts of business. For the sake 
of the illustration, let’s assume that no 
new fixed costs are required in order 
to handle the new business. On the 
basis of its January figures, ABC sold 
140,000 quarts of milk at 25 cents a 
quart for $35,000. Total expenses 
came to $33,929 which is 24.2 cents 
per quart. ABC figures would look 
something like this. 


Per quart selling price 25.0c 
Per quart variable expense 17.0c 
Per quart fixed expense 7.2¢ 
Per quart net profit 8c 


ABC wants to bid on the business 
and wants to set a price high enough 


1949 
$31,500 100.00% 

$16,800 
1,890 
1,000 
76 
31 
150 
125 


$20,072 63.72 





$11,428 
10,135 


36.28% 
32.17 


$ 1,293 4.11% 


to earn a return but low enough to 
get the business. Looking at the cost 
analysis, it might appear that overall 


' 


costs are 24.2 cents per quart; and, | 


consequently, ABC cannot sell for less 
than that without losing money. Some- 
one else comes along, bids 21 cents 
per quart, and gets the stop. ABC 
management wonders how the other 
fellows costs can be so much less than 
theirs. 


ore 


The trouble is that ABC did | 


not properly evaluate their own costs. | 
The scale could very properly have | 


been arranged like this: 


Selling Variable Fixed Net 
Price Cost Cost Profit 
25¢ 17¢ 0 8c 
23 17 0 6 
21 17 0 4 
19 17 0 2 
17.8 17 0 8 
17 17 0 0 


Bear in mind that this is for the 


additional quartage. If ABC had ar- | 


ranged its scale in this manner it 
would have then been apparent that, 
while the cost per quart of the first 
140,000 quarts was actually 24.2 


ee 


cents, the cost of the additional vol- , 


ume was nowhere near that. 
the only additional costs to be in- 
curred are the variable costs. There 
are no fixed expenses to be absorbed 
1,000 quarts. In 
order to enjoy the same net profit on 
the additional 1,000 quarts as the firm 


by the additional 


enjoyed on the previous 140,000 the 


price could be dropped as low as | 


17.8 cents. 


The axiom to be found in this is: 
once your break-even point has been 


(Please Turn to Page 99) 
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When called in by a dairy, the ° 
Johnston chocolate specialist studies 
the procedures and equipment. His 

| knowledge of chocolate milk process- 

: ing aie him to offer suggestions 

| that will insure the best product that 

} can be obtained. 


This is Johnston’s reputation among many 
of America’s dairies. Over the years Johnston 
has advised and helped them with dairy 
chocolate. This industry-wide knowledge, 
this Johnston service, is yours for the asking. 


It does not matter 


e whether you are concerned with a processing 
difficulty or the need to increase sales 


e whether you have 2 routes or 200 (or more) 


e whether you have old or new equipment 


ROBERT A. JOHNSTON COMPANY 
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Johnston Anows Chocolate b 


e whether you pasteurize by vat or the HTST 
method 


e whether you prefer powder or syrup 


e whether you process chocolate flavored milk 
or drink 


No matter what kind of assistance you request, 
if it involves dairy chocolate a Johnston spe- 
cialist is at your service. From coast to coast 
these experts cover the industry. Take advan- 
tage of their aid, counsel and merchandising 
plans. It’s free. On the very next occasion, 
wire, telephone or write to Johnston. You'll 
be glad you did. 





Chocolate and Cocoa Division 





e MILWAUKEE, WIS. ¢ HILLSIDE, N. J. 
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The boldly modern styling you see in new Ford 
trucks for ’57 only hints at how deep-down 
modern they really are! 


These deep-down modern Fords bring you 
important new advances in power, more durable 
frames, stronger axles and springs, and com- 
pletely new stronger cabs with structural design 
improvements. 


’°57 Ford trucks are so modern... so new 
you've just got to see what they can do. Get in 
touch with your Ford Dealer now! 





NEW cabs—completely new— stronger, roomier, 
smarter! New wider full-wrap windshield. New inboard 
cab step, new Hi-Dri ventilation, new easy-to-read 
instrument panel! 


NEW hydraulic clutch is standard in all models from 
pickups to tandems. Easier to operate—works like 
hydraulic brake. Clutch and brake pedals are suspended 
type for extra driving ease! 


NEW Styleside pickup bodies, standard at no extra cost. 
America’s biggest pickup bodies! Built wider with all- 
steel rugged box-section corner reinforcements and 
recessed taillights. Side loading’s far easier with full- 
width body. 


NEW riding comfort! Big roomy cab with increased 
visibility, new suspension system for greatly improved 
riding and handling ease. 


NEW chassis and body strength! New frames, up to 
13%, stronger. New sturdier axles! New higher capacity 
springs! New stronger, more durable cabs. 


NEW power advances! New higher horsepower, new 
freer breathing, new higher compression, new Super- 
Filter air cleaner. New advancements from camshafts 
to carburetors. Modern Short Stroke design in every 
engine—V-8 or Six. 


QA). 


They're modern through and through qo 





‘NEW FORT 


P-400 Parcel Delivery chassis is a brand-new ; 
model added to the line. Maximum GVW 10,000 }h 






137-in. wheelbase for 11- to-13-ft. bodies. 
Choice of 139-hp Six or 181-hp V-8. 
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New F-350 has higher 8.3 to 1 
compression ratio standard — 
V-8 or Six. Chassis improvements 
include new 3800-lb. capacity 
front axle. 






Totally new Tilt Cabs! America’s lowest-priced 

Tilt Cab line. * Six new series, 18,000-lb. GVW to 
60,000-lb. GCW, up to 212 horsepower. Now, 

all the advantages of “cab forward’? compactness, 
plus accessibility and cab comfort even better than 
a conventional truck (Model C-550 illustrated). 


*Based on a comparison of factory-suggested list prices 


For 57 and rhe years ahead — 


J/FORD TRUCKS COST LESS 


..- LESS TO OWN...LESS TO RUN...LAST LONGER, TOO! 


eview 
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Handled Properly a Dozen Eggs 
Can Return a Net Profit of 
From Six to Eight Cents 








With an 
retail markup of 


average 
12 cents a dozen, 
dairies distributing 
eggs on retail routes 
should realize six to 
eight cents a dozen, 
net profit, possibly 
more, if the egg operation is properly 
organized. This is the view of mar- 
keting consultant Wharton J. Bruce 
who has a number of healthy dairy- 
egg distribution 
credit. 


operations to his 


“Size makes no difference in a suc- 
cessful egg declares. 
“The two-route dairy can do it just as 
well as the 100-route dairy.” 


business,” he 


There are three principal elements 
in a sound egg business, the same 
three that are found in the distribution 
of milk. They are service, price, and 
quality. 

Eggs delivered at the doorstep by 
the retail route salesman offer a cus- 
tomer the same convenience she en- 
joys through the doorstep delivery of 
milk. She does not have to worry 
about eggs breaking between the time 
she takes them from the store until 
she gets them into the refrigerator at 
home. 


Furthermore, like milk, eggs require 
constant refrigeration until consumed. 
Doorstep egg delivery offers the house- 
wife a shorter unrefrigerated interval 
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EGG MONEY 





can be 


BIG MONEY 





By HERBERT SAAL 


than is the case when she buys her 
eggs at the store. 


But, as always, the luxury of service 
must be balanced against the savings 
offered by purchasing in the stores. 
Mr. Bruce says that the differential be- 
tween stores and home service should 


be between one and three cents a 





Wharton J. Bruce began his busi- 
ness life as a certified public ac- 
countant. He later 
became a man- 
agement engineer 
and marketing 
consultant as well. 


A studious and 
articulate expo- 
nent of sound 
business prac- 
tices, particularly 
in the marketing 
of eggs by dairies, 

WHARTON J. BRUCE \i+ Bruce serves 
on the marketing and school commit- 
tee of the North East Poultry Pro- 
ducers’ Council and is chairman of the 
advisory committee, New York office 
of the Poultry and Egg National Board. 





dozen. “This type of price relation- 
ship will keep any dairy in a favorable 
competitive position.” The dairy pays 
from 11 to 14 cents a dozen more than 
the terminal market quotation in the 
area where the dairy is located. It 


includes the cost of eggs, the case, 
the carton and delivery to the dairy. 


The retail mark-up of about 12 
cents a dozen includes all other costs— 
salaries and commissions, administra- 
tive, delivery and promotion. These 
costs vary from company to company. 

The essential prerequisite of any 
good egg business, however, is quality 
control. The quality of an egg de- 
pends on how it is handled and cooled 
from the time it leaves the hen until 
it is deposited on the customer’s door- 
step. It also depends on the length of 
time between those two occurrences: 
the longer the lapse, the lower the 
quality. 

Any dairy with the proper egg pro- 
curement and distribution set-up can 
deliver an egg that is no more than 
two days old. “Within each dairy’s 
area,” says Mr. Bruce, “there are re- 
ceivers and packers of eggs at local 
country points that can and will pack- 
age the type of egg that any dairy 
may specify. They will make frequent 
deliveries to the dairies so that fresh 
eggs are available at all times.” 

Mr. Bruce evolved an inexpensive 
egg quality control system for a large 
east coast dealer several years ago. It 
proved so successful that it has been 
applied to many other dairies, large 
and small, since that time. The dairy 
inspects samples from each shipment 
of eggs received and has the power to 


(Please Turn to Page 100) 
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i OPERATION BEGINS HERE! 
fo Right at the Drafting Board 





4 7 years of 


Erickson Quality 
and ‘Know-how, 
Built-in. 


are built right in, for Less 
Leakers, and for Longer 
Lasting qualities. That's 
where your Sharp Pencil 
Operation begins to “pay- 
off” in Savings throughout 
the years. 


More in the Bank Today... 
More in the Bank Tomorrow 


Manufactured by 


onan ae 14061, @ 10), olomum |, Len 


DES MOINES 7, IOWA 
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The quality-control man at the 
dairy tests at least one percent 
of incoming eggs. 


reject whole shipments if the samples 
do not meet specifications. 


Since most dairies already have a 
quality control technician for milk 
testing, there is no need to hire addi- 
tional personnel. The only investment 
under this system is about $8.50 for a 
candling device, the cost of space oc- 
cupied by the candling device in the 
plant, and that portion of the quality- 
control man’s time used to test egg 
samples. At the beautiful Farmers and 
Consumers Dairy, Morristown, New 
Jersey, where the Bruce plan is in 
operation, testing requires about an 
hour a week for one man. 


Stresses Quality Control 

Mr. Bruce recommends that quality 
control by the dairy consist of an in- 
spection of at least one percent of the 
total shipment. The inspection should 
be done by the quality-control super- 
visor, independent of the purchasing 
department. A copy of the inspection 
report should go to the head of the 
business, the sales manager and the 
purchasing agent. In a small business 
two or more of these functions may 
be handled by one person. 


Regardless of the size of the busi- 
ness, says Mr. Bruce, a strict inspec- 
tion policy guarantees the quality of 
the eggs on the retail truck. 


Another quality safeguard is the 
practice of buying only from egg re- 
ceivers and packers who have on their 
premises a federal inspector, called a 
resident grader, who authorizes a 
United States Department of Agricul- 
ture seal on those cartons of eggs that 
have passed his examination. 


Eggs are graded according to size 
and quality. The size or color of an 
egg has nothing at all to do with its 
quality. The minimum sizes are: 


Jumbo - - - = 30 ounces to the dozen 
Extra Large - - - 27 ounces to the dozen 
large - - - - = 24 ounces to the dozen 
Medium - - - = 21 ounces to the dozen 
Peewee - - - - 15 ounces to the dozen 
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Contents of the cartons are plainly 
indicated in large letters to en- 


courage gentle handling. 


“While there are six sizes of eggs 
available,” Mr. 
“many dairies use only one size—usu- 


Bruce points out, 
ally large grade A white for sale on 


the route wagon.” There are two 
major reasons for this: One is that 
most recipes call for large eggs. Sec- 
ond, a single grade simplifies handling 


and bookkeeping problems both in the 


Se 


A case of eggs, set down on a 
conveyor between two cases of 
milk, may suffer damage. 


plant and on the route. It eliminates 
any possibility that the housewife will 
be billed for large eggs when she got 
peewees. It also removes occasional 
who gets 
jumbo eggs but is billed for mediums 
and has to call the office to get a new. 


higher bill. 
(Please Turn to Page 100) 


bother for the customer 





FARMERS & CONSUMERS DAIRY 





EGG EXAMINATION REPORT 





Code # 


Shipper 





Wo. of Dozens Checked 





GRADE 


Carton | Candler 


A IB Blood 


CLASSIFICATION 
e | Discermble 


° 
Air Cell | Position Yolk Yolk 


NUMBER OF BGGS MEETING STANDARD A A 


NUMBER OF EGGS EXAMINED 





acked 





Date Received 


Date Reported 





CONDITION 


ide Down 


t& Free Air] Air Space 


Blood Over 1 








Signature 





This is the form used by the quality-control man to indicate the results of his inspection. 
A copy goes to the shipper, one to the sales manager, one to the head of the company 
and one is retained by the quality-control department. 
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FROM THE “HEART” OF A ‘97 CHEVY 


Many of the things that make a 
Chevrolet truck more economical to run are 
se/dom seen by the owner. They’re 
hidden features, deep in the truck’s design. 
Here are just a few of them, to 
prove a Chevy’s engineered better and built 
better for bigger savings! 


1. Forged steel crankshaft—It’s extra sturdy, precision ma- 
chined and balanced, the foundation for dependable, long- 
lasting power! 


2. Aldipped exhaust valves *—Special aluminum treatment on 
valve surface protects valves against pitting; engine wears 
less, costs you less to run! 

3. Hydraulic valve lifters—for longer valve life in V8’s, 
fewer engine repair jobs. 

4. Chevy V8 piston—Thanks to short-stroke V8 engine design, 
this piston travels a shorter distance, wears less. Short-stroke 
efficiency aids fuel economy, too! 





5. Oil-bath air cleaner—standard on all Chevrolet truck 
engines for added protection against dust and foreign matter 
that shorten engine life. 

6. High-capacity oil filters**—They remove dirt particles 
from Chevy engine oil to cut engine wear and maintenance. 
7. Easy-adjust distributor points—You can adjust this new 
Chevy V8 distributor with the engine running; it’s added 
insurance against costly down time. 

8. Multiple fuel filters—For clean fuel, all Chevy engines 
have fuel filters in the carburetor and fuel tank; in addition, 
V8’s provide an extra filter at the carburetor. 

9. Ball-Gear steering mechanism—Inside this steering gear 
scores of polished steel balls virtually eliminate friction. 
Less friction means less wear, less maintenance! 

10. Rugged manual transmission — Synchro- Mesh design 
eliminates the need for double-clutching, reduces costly 
wear. Gears are shot-peened for extra strength. 

11. 12-volt battery—provides sure starting, good ignition, 
long battery life in all Chevrolet trucks. 

And there are many more! See your Chevrolet dealer for all 
the dollar-saving facts. . . . Chevrolet Division of General 
Motors, Detroit 2, Michigan. 

*On Thriftmaster 6, Trademaster V8. 

** Standard on V8’s and Jobmaster, optional on Thriftmaster 6. 


1957 CHEVROLET TASK-FORCE TRUCKS 


PROVED ON THE ALCAN HIGHWAY...CHAMPS OF EVERY WEIGHT CLASS! 


February, 1957 
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Price Reductions Through Healthy Competition Are Desir- 
able Up to a Point. A Major Legislative and Judicial 
Problem Has Been the Determination of the Point At Which 
Price Cutting Begins to Destroy the Competition That 
Produced It. In this Article Albert W. Gray Analyzes the 
Position of the Courts Regarding 


The Law On Price 


Cutting 





2 , Perhaps the most 


widely accepted vir- 
tue of a free econ- 
omy is its ability to 
gain maximum eff- 
ciency through the 
interaction of com 
petitive forces. Low 
prices and high quality are, theoret- 
ically, the inevitable result of healthy 
competition. It is, of course, this rec- 
ognition of the necessity for* sound 
competition that forms the philosoph- 
ical foundation upon which our anti- 
monopoly and fair trade laws rest. 


Yet there is a curious contradiction 
when the theory is put into practice. 
As many a milk distributor knows to 
his sorrow, too much competition can 
destroy competition. It was an aware- 
ness of this fact that prompted the 
law makers to create, in 1936, a fed- 
eral law making it illegal to sell goods 
at unreasonably low prices for the 
purpose of destroying competition. In 
1952, 27 states had similar statutes. 

A great deal of litigation has 
swirled around this contradictory ele- 
ment in the competitive theory. 


Gradually there has emerged a legal 
doctrine what might be 
termed the test of reasonableness. A 
gradual lowering of prices which re- 
flects efficiencies in production and 
distribution is a reasonable condition. 
A sudden and drastic reduction in 
prices for the purpose of injuring or 
destroying competition is considered 
unreasonable and, therefore, unlawful. 
The trick is to determine at what 


based on 
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By ALBERT W. GRAY 


point price reductions cease to be rea- 

sonable and become unreasonable. 
Shortly before the passage of the 

statute making the sale of goods at 





PRODUCER PRICES STAY AT 
HIGH LEVELS IN NEW YORK 


Higher fluid milk prices are 
attributed to market develop- 
ments by Cornell University 
Professor Robert Story. Chief 
among these developments is an 
increase in the percentage of 
total milk used as fluid, a jump 
in wholesale butter prices, a 
five-percent increase in fluid 
under the New York 
Order, and reduced deliveries as 
the result of a corresponding 
rise in demand in other markets. 


sales 


In money, all these develop- 
ments meant a November blend 


price of $4.83 a hundred, 50 
cents more than November, 
1955, and 28 cents more than 


October, 1956. With blend price 
up 12 November, 
1956, and farm deliveries down 


percent in 


only one percent, gross income 
from milk per farm was about 
10 percent higher than in Nov- 
ember, 1955. This was offset 
somewhat by the increase in 
farmers’ cost items—five percent 
higher than last year. 











unreasonably low price a crime pun- 
ishable by fine and imprisonment, an 


action was brought by the Puerto 


Rican Company against a cigarette 
manufacturer in the United States. 
The Puerto Rican Company had re- 
fused to protest against legislation in 
Puerto Rico which the United States 
company considered unfavorable. In 
retaliation for the Puerto Rican firm’s 
refusal to “cooperate,” the company 
from the mainland cut the price on 
its cigarettes sold in Puerto Rico, thus 
reducing the whole price structure 
to the point where the Puerto Rican 


Company was unable to continue in 


business. The Puerto Rican Company 
sought an injunction that would pre- 
vent its competitor 
these practices. 


from pursuing 


Of the methods adopted by this 
American company, the Federal court 
in prohibiting such price cutting said, 
“He directly proceeded to use strong, 
unfair, competitive methods and de- 
signedly tried to cause loss to this 
weaker competitor. This conduct is 
sufficient evidence of a design and 
plan to put the competitor out of busi- 
ness, either because of some real or 
fancied wrong due to the unfavorable 
legislation, or it was used as an excuse 
to proceed against and eliminate a 
weaker competitor. In either case it 
was violative of the statute.” 


Protection Against Strong-Arm 
Attacks 


For the courts as well as for Con- 
gress, the problem at that time was 
the ascertainment of a middle-of-the- 
road policy that would both foster 


competition and protect the weaker 
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» HERE IS THE REAL TEST 
men) FOR HIGH-DENSITY MILK EVAPORATION... 


ympany © 





Id pre- 
ursuing 

Blaw-Knox has introduced a new high-density evap- 
H = orator to produce 45% to 50% nonfat milk solids for 
ig said, spray drying 
strong, Generally spray drying has been accomplished with only 40% 
nd de- solids feed. Now, with more “drying” accomplished in the 
to this evaporator, more production will result in actual spray drying. 
duct r All of the steam economies gained with double effect recom- 
. a" pression evaporation are included with the new Blaw-Knox 
all pel high-density design. And, added to the positive increase in 


pounds per hour of powder, these economies will show greater 
profits for your plant. Why not call or write us today so that we 


vorable 





excuse 
nate a can help you with your plans for expansion or modernization. 
case it 
SEND FOR OUR LATEST EVAPORATOR 
BULLETIN: DEPT. AMR Coupled with the latest Blaw-Knox 
Arm "push-button" spray dryer, your 
drying operation is assured to be 
consistently dependable. 
r Con- 
ne was amen: S | O N 
-of-the- DAIRY EQUIPMENT DIVI 
7” 
rhe TUN BLAW-KNOX CO. MORA, MINNESOTA 
weake! 
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competitor from strong-arm attacks of 
this character. 


Justice Holmes protested against a 
too extreme interpretation of these 
antimonopolistic and price-cutting 
statutes. A manufacturers’ association 
that provided for the exchange of in- 
formation of prices and market condi- 
tions had been condemned by the 
United States Supreme Court as an 
illegal combination. In a dissenting 
opinion Justice Holmes wrote: 


“ 


A combination in reasonable re- 
straint of trade imports an attempt 
to override normal market conditions. 
An attempt to conform to them seems 
to be the most reasonable thing in the 
world. I see nothing in the conduct 
of this association that binds the mem- 
bers, even by merely social sanctions, 
to anything that would not be prac- 
ticed, if we could imagine it, by an 
all-wise socialistic government acting 
for the benefit of the community as 
a whole.” 


This comment, although a dissent 
at that time to the majority opinion 
and the decision of the court, became 
the leaven that has leavened the 
whole loaf of prejudice formerly so 
clamorous against all “big business.” 


Within 10 years after this decision, 
the Federal Court of Appeals sketched 
an outline of the distinction between 
the price cutting that is condemned 
as a factor in the fostering of monop- 
olies and price cutting that is recog- 
nized by the courts as an approved 
and legal method of healthy compe- 
tition in any industry. 


“Competition is the antithesis of 
monopoly. In a sense any elimination 
of competition is a movement in a 
general direction of monoply. But 
competition is in its very essence a 
contest for trade and any progress or 
victory in such contest must lessen 
competition. 


“Competition must always bear in 
itself the seed of its own alteration or 
even destruction. Success in business 
is ordinarily success in competition 
and such success is a usual incentive 
to business effort, and is of itself com- 
mendable. It is only when this lessen- 
ing is with an unlawful purpose or 
by unlawful means or when it pro- 
ceeds to the point where it is or is 
threatening to become a menace to the 
public, that it is declared unlawful.” 


When in 1936 Congress passed the 
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statute against price cutting, it was 
apparently this same effort both to 
foster competition and escape the 
century-old antipathy to monopolies. 
That statute, as it is today, says in 
part, “It shall be unlawful for any 
person engaged in commerce, in the 
course of such commerce, to sell or 
contract to sell goods at unreason- 





A NEW USE FOR MILK? 


A Jersey cow named Marlu 
Milady produced enough milk 
over a 365-day period to fill a 
family-sized swimming pool, ac- 
cording to a communique from 
the American Jersey Cattle 
Club, Columbus, Ohio. 


Latter-day Anna Helds (she 
was the Ziegfeld star who 
crashed the front pages by tak- 
ing a bath in milk) will be over- 
joyed with this intelligence. For 
the rest of the populace, who 
may be waiting with bated 
breath to find out what a 
“family-sized swimming pool” is, 
the Cattle Club has taken the 
precaution of giving the exact 
record-breaking production fig- 
ures for Marlu Milady. 


She produced 24,619 pounds 
of milk with 1,107 pounds of 
fat. Not a drop of it went into 
a swimming pool anywhere. 











ably low prices for the purpose of de- 
stroying competition or eliminating a 
competitor.” 


Definitions of Illegal Price Cutting 

One of the earliest decisions in the 
application of this statute allowing 
price cutting under prescribed condi- 
tions occurred a few years after its 
enactment when the Federal Trade 
sought to enforce its 
order to cease and desist from price 


Commission 


discrimination against a dealer in corn 
syrup. Here the Federal court as- 
serted, prices had been cut. But, the 
court continued, before this statute is 
violated there must be some fact or 
circumstance that the price cutting 
had the effect of lessening competition. 


“It takes discrimination plus the 
other elements as to substantially 
lessen competition or tending to create 
a monopoly, to sustain the complaint. 


Congress was dealing with competi- 


tion which it sought to protect and 
monopoly which it sought to prevent. 
It is not every discrimination that jis 
unlawful. Congress knew that all dis- 
criminations might have some effect 
on competition but Congress was not 
dealing with the minor effects of dis- 
crimination. The discrimination had 
to be such that it substantially affected 
competition.” 


However, the United States Supreme 
Court was not called upon for an inter- 
pretation of this price-cutting statute 
until 15 years after the law had been 
passed. In that instance charges had 
been made by the Federal Trade 
Commission that the Standard Oj] 
Company had cut prices to four job- 
bers in Detroit below that to service- 
station consumers. 


Here, in its ruling that such a price 
cut was not a violation of this statute, 
that court said, “It is enough to say 
that Congress did not seek by the 
Robinson-Patman Act either to abolish 
competition or so radically curtail it 
that a seller would have no substantial 
right of self defense against a_ price 
raid by a competitor. For example, if 
a large consumer requests his seller 
to meet a temptingly lower price of- 
fered to him by one of his seller's 
competitors, the seller may well find 
it essential as a business 
survival, to meet that price rather than 
lose a customer. 


matter of 


“It might be that this customer is 
the seller’s only available market for 
the major portion of the seller’s prod- 
uct and that the loss of this customer 
would result in forcing a much higher 
unit cost and higher sales price upon 
the seller’s other customers. There is 
nothing to show a congressional pur- 
pose in such a situation to compel 
the seller to choose only between ruin- 
ously cutting its prices to all its cus- 
tomers to match the price offered to 
one or refusing to meet the competi- 
tion and then ruinously raising its 
prices to its remaining customers to 
cover increased unit costs. 

“There is on the other hand plain 
language and established practice 
which permits a seller to retain a cus- 
tomer by realistically meeting in good 
faith the price offered to that cus- 
tomer without necessarily changing the 
seller's price to its other customers.” 

In an instance only a few months 
later the distinction between legiti- 
mate price reductions and the price 
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cutting prohibited by this statute was 
explained further in the disposition by 
a California court of the attempt of a 
dealer in tomato paste to secure an 
injunction against a competitor, who, 
it claimed, was selling its product at 
unreasonably low prices. 


“In general,” said the court in its 
demal of this application, “dealers are 
free to set their prices according to 
their best judgment under the condi- 
tions of the market as it was perceived 
at the time. Cutting prices is not in 
itself unlawful and will not supply 
the intent in order to justify the grant- 
ing of the stringent decree requested 
herein. 


added the court, 
“a market oversupplied with tomato 


“There was here,” 


paste. This company accused here of 
price cutting, was a newcomer and did 
not have the same customer accept- 
ance as did some of the older firms.” 


Where Price Cutting Must Stop 


Recently, however, in two further 
decisions of the Supreme Court it is 
apparent that the standard by which 
price cutting can be justified is super- 
ficially a standard asserted by a famous 
legal writer, that a man has an abso- 
lute right to swing his arms but such 
a right ends where another man’s nose 
begins. While a milk 
right to cut his prices to stimulate 
trade, price cutting must stop where 
the destruction of a competitor begins. 


dealer has a 


In Santa Rosa, New Mexico, a price 
war was bitterly waged between a 
local bread bakery and a baking com- 
pany conducting an interstate busi- 
ness in that product. When this local 
dealer threatened to move elsewhere, 
the merchants of Santa Rosa agreed 
to deal exclusively with him in the 
purchase of this product. This agree- 
ment was met by a cut in prices by 
the larger bread company of 50 per- 
cent in retail sales in that place but 
not elsewhere. 


Suit by the local bakery was brought 
against the competitor for damages on 
the ground that the price cut of this 
character was a violation of the stat- 
ute. A judgment in favor of the local 
bakery was reversed by the Federal 
Court of Appeals solely on the ground 
that the business of the local dealer 
was entirely intrastate and as a con- 
sequence the Federal court did not 
have the right to determine the con- 
troversy. The local bakery then ap- 
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pealed to the United States Supreme 
Court. That court held that here there 
had been a violation of this statute 
against price cutting and the price 
reductions of 50 percent, made in this 
trade war, entitle the injured dealer 
to the damages claimed. 


said the 
“interstate industry increasing its do- 
main through outlawed competitive 
practices. The victim, to be sure, is 
only a local merchant and no inter- 


“We have here,” court, 


state transactions are used to destroy 
him. But the beneficiary is an inter- 
state business; the treasury used to 
finance the is drawn from 
interstate as well as local sources and 
the prices on the interstate sales are 
kept high while the local prices are 
lowered. 


warfare 


“If this method of competition were 
approved the pattern for growth of 
monopoly would be simple. As long 
as the price war was strictly intrastate, 


























“She just wants one quart... .” 





could grow and 
expand with impunity at the expense 
of local merchants. The competitive 


interstate business 


advantage would then be with the 


interstate combines, not by reason 
of their skills or efficiency but be- 
cause of their strength and ability to 
wage price wars. The profits made 
under- 
write the losses of local price cutting 


campaigns.” 


in interstate activities would 


To this the court added, “It is, we 
think, clear that Congress, by the 
Clayton Act and the Robinson-Patman 
Act, barred the use of interstate busi- 
ness to destroy local business, outlaw- 
ing the price cutting employed.” 


In the Federal courts in California 
at this time was another action that 
clearly describes in detail the features 
of price cutting in the dairy industry 
that may reasonably be considered 
within this statute, 
Here the Arden Farms Company in 
1946 had 23 percent of the ice cream 


the sanctions of 


business in the Los Angeles, California, 
area. The following year, in con- 
sequence of competitive price cutting, 
sales volume dropped to 22 percent. 
By 1950 it had fallen to 17 percent, 
sales shrank from 17 million gallons 
to approximately four million. 


Where Price Cutting Is Justified 


In November, 1949, the company 
cut its wholesale price in this area on 
“Flavor Fresh” ice cream from $1.44 
to $1.06. Suits were brought by its 
$72,934.35 in 
ages with a demand that the amount 


competitors for dam- 
be trebled under the provisions of the 
monoply acts. 


These acts of Arden Farms, the Fed- 
eral court held in its decisions of those 
suits, were justified and sanctioned 
under the statute against price cut- 
ting. That decision was appealed and 
on October 31, 1955, affirmed by the 
Court of Appeals. Petition 
was made to the United States Su- 
for a review and that 


Federal 


preme Court 
court in May, 1956, refused to modify 
this decision. 


In its characterization of price cut- 
ting that is within the law the Federal 
appellate court said, “In reducing his 
price to meet competition the seller 
has a choice of policy: (a) If it in- 
volves a particular customer, he may 
in an endeavor to keep him, underbid 
the price. (b) If it involves several 
customers in an area, he may reduce 
the price to his customers within the 
area. (c) If he is confronted by vari- 
ous competitors each of whom, in his 
own way, offered what are euphe- 
mistically known in the trade as ‘in- 
ducements' — by which are meant 
gratuities, rebates in kind and other 
‘deviations’ from listed prices, to the 
different 


justified in taking what the Supreme 


same or customers—he _ is 
Court considered an extreme measure, 
i.e., to reduce his prices in the whole 
locality. In this manner a price set-up 
full of discrimination, which his com- 


petitors seek to freeze, is turned into 


(Please Turn to Page 101) 
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Your line may be 
up-to-the-minute... 
but is your package? 


Today’s busy housewife looks for extra convenience in everything 
she buys—from handy frozen foods to detergents in cans that won’t 
drip. Dairy products are no exception! 

That’s why it makes good sales sense to offer your line in the most 


convenient package—the bright-white Canco carton. This handsome, 





sturdy container opens easier, closes better, stacks perfectly. Surveys 
have proved that both housewives and grocers overwhelmingly prefer it. 
If your present package doesn’t offer all these looked-for features, it’s 
time you talked to the man from Canco. Let him show you why the 


Canco carton means fewer plant problems, more store sales! 


CANCOM aa 


AMERICAN CAN COMPANY 


New York - Chicago - San Francisco 











x The easy-to-open container women and grocers really prefer! Lic 


& 
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By R. F. HOLLAND and J. C. WHITE 


Cultured Buttermilk — 
Accuracy of Babcock Bottles 


QUESTION—We are planning to 
make our own cultured buttermilk. 
At what acidity should we start to 
break up the curd and what defects 
should we look out for? 

C. K., West Virginia 


ANSWER Most 
break the curd and stop the ripening 


manufacturers 


of buttermilk at an acidity ranging 
between 0.77 and 0.84. In determin- 
ing the titratable acidity of buttermilk, 
it is usually most satisfactory to weigh 
the sample. The procedure is to mix 
the buttermilk thoroughly and then 
weigh nine or 18 grams into the white 
titration cup. An equal amount of dis- 
tilled water is added and mixed with 
the sample. Now add three or four 
drops of phenolphthalein indicator 
and titrate to the first definite light 
pink color that will remain for 10 to 
15 seconds, using 0.1 normal sodium 
hydroxide as the neutralizing medium. 
You must be careful to avoid adding 
an excess of 10th normal sodium 
hydroxide. The percent of acid may 
he calculated by the following formula: 


directly by multiplying the burette 
reading by 0.1. In the case of an 
18-gram sample this result must be 
divided by two or multiply the burette 


reading by 0.05. 


One of the problems that may con- 
front you in manufacturing buttermilk 
is slow setting or absolute failure to 
coagulate. Several factors may be in- 
volved, such as low temperature of 
incubation—particularly in the winter 
time, a slow-growing starter, bacteri- 
ophage, or antibiotics in the skim milk. 
Any of these may result in buttermilk 
of poor quality or loss of the product 
entirely. 

In the manufacture of high-quality 
cultured buttermilk one should always 
with good-quality skim milk. 
Any flavor defects of the skim milk 
may well carry over into the finished 


start 


buttermilk and may even be exagger- 
If cream is to be added 
to produce a smoother product, it 
should also be of the best quality. 


ated there. 


Several other defects may be experi- 
enced in the manufacture of cultured 


ml 0.1 normal sodium hydroxide x 0.009 x 100 


% of aid = — 





Grams sample used 


This formula calculates out in such 
a way that when using a nine-gram 
sample the percent acidity can be read 
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buttermilk. Wheying off is quite com- 
mon and may be caused by a variety 


of things. A contaminated starter or 


contaminated skim milk may be re- 
sponsible in which case corrective pro- 
cedures are obvious. If the wheying 
is caused by insufficient acidity devel- 
opment, this can be corrected by 
proper control of the ripening. Exces 
sive agitation may also produce whey 
on top of the bottle. 


Whey may sometimes appear at the 
bottom of the bottle. This is most fre- 
contaminated 


quently caused by a 


starter and occasionally by  over- 


ripening. 


A flat flavor in buttermilk may be 


produced by contaminated - starter, 
improper incubation temperature, 01 
under-ripening. Incubation at as near 
70° F. 


sidered best. 


as possible is generally con- 
In some instances a flat 
adding 
0.1 percent sodium citrate to the skim 
milk before pasteurization. 


flavor may be corrected by 


Another defect sometimes seen in 
buttermilk is the appearance of air 
bubbles. This is caused by air in- 
corporation during cooling and agita- 
tion through pumping or otherwise. 
Agitator speeds should be kept low 
and pumping avoided as far as pos 
sible. In some instances bubbles of 
gas may appear as a result of gas- 
producing organisms in a contam- 

(Please Turn to Page 100) 
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QUICKLY 
DISPERSIBLE 
CREST 6S 


IS MADE FROM 
GRADE A 
MILK 





Send for Trial Order Today 


February, 1957 


CREST GS 


CREST EXCLUSIVE WHOLE MILK 
PROTEIN GIVES SUPERIOR BODY 
AND FLAVOR...MORE CONSUMER 
APPEAL TO YOUR FLUID MILK AND 
CREAM PRODUCTS 


SKIM MILK — Crest 6S makes Skim Milk really palatable... 
takes away that bluish cast .. . greatly increases the body, produces a 
full flavored skim drink at the NO FAT LEVEL. 


LOW FAT MILK — Crest 6S gives popular 2% milk products 
more body and flavor without increasing fat content. 


HALF and HALF — Add Crest 6S and you'll make a heavier 
bodied and richer tasting product. Half and Half fortified with Crest 
6S will improve creaming of coffee and other beverages. 


WHIPPING CREAM — Crest 6S increases the stability of the 
whipped cream — the foam structure is reinforced and “‘weeping”’ is 
greatly delayed. 


COTTAGE CHEESE — Crest 6S added to the cream dressing 
is the answer to cottage cheese creaming problems. No more “weeping” 
or “seepage”’ of the dressing. Oh, yes, Crest 6S keeps curd natural color 
— no graying or chalking. 


ches! CUO 


ASHTON, ILLINOIS 
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“Our DE LAVAL ‘Vacu-Therm’ 
gives us Milking Time Freshness 
every day...cuts clean-up time” | 








Says: Mr. R. B. DAVENPORT, General Manager 
Long Meadow Farms, Inc., Durham, North Carolina 


“We are happy to say that our De Laval ‘Vacu-Therm' gives us 
‘Milking Time Freshness’, every day. 


“We have increased our producers’ income by using milk produced on | 
pastures containing onions, because with the ‘Vacu-Therm' 
we have not rejected any milk for onion or feed flavor. 


“Our clean-up time has been cut by this modern method of cleaning in place. 


“We feel our investment in the ‘Vacu-Therm’ was very sound, as it has 
paid us very good returns and has increased our producers’ income." 


B) Lo] gy. \/ es 


SEPARATOR COMPANY 





THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York +» 427 Randolph St., Chicago 6 +» DE LAVAL PACIFIC CO. 201 E. Milibrae Ave., Millbrae, Calif 
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PICTURE 
STORY! 


...0f the simplest control 
valve on the market... 







and how it saves you 
time and money! 





This exploded view of a De Laval “300” 
Air-Tight Tri-Process ... exploded a lot of 
design theories! It combines utter simplicity 
with amazing precision! 


It provides positive control with pin point 
accuracy...and permits change-over from 
any operation to another without shutdown! 





In addition, no costly external piping is 
needed...and this valve makes cream 
plug impossible! 


If you want the simplest and best separator- 
clarifier-standardizer ever designed... get 
all the money-making facts, today! 





DE LAVAL 


4 | SEPARATOR COMPANY 


rae, Calif 





THE DE LAVAL SEPARATOR COMPANY Poughkeepsie 


, New York « 427 Randolph St., Chicago 6 + OE LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbrae, Calif 
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Social Security is a Legal Right 
Enforceable by Suit Against the 
United States if Necessary. Be 
Sure Your Employees Understand 


How to Figure Social Security Benefits 





HAT DOES Social Security 

mean to How much 

money will you receive? How 
old do you have to be in order to 
collect? How do you go about getting 
Social Security benefits? These 
the kind of questions that nearly 
everyone who is thinking of retirement 
wants to have answered. 


you? 


are 


The number one question that must 
be answered is “How do I qualify 
for Social Security benefits?” 


First you must have reached the 
age of 65 if you are a man. If you are 
a woman you may qualify 
of 62 providing you are willing to 
accept a smaller benefit than you 
would receive if you waited until you 
were 65. Many women prefer to post- 
pone retirement until 635 because of 
the difference in the benefits. 


at the age 


Second, in order to receive Social 
Security old-age benefits you have to 
make application for them. The gov- 
ernment doesn’t hunt up the retired 
worker to pay him money. 


Third, you must have first acquired 
a so-called fully-insured status under 
the law. This fully-insured status is 
acquired by 


obtaining a_ specified 


number of so-called 


“quarters of 
coverage.” This means a calendar 
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By ALLAN J. PARKER 


quarter (January Ist to April Ist, for 
example) during which a worker had 
more than $50 in wages or $100 of 
self-employment income if he works 
for himself. Most people in the dairy 
industry who are employed with any 
degree of regularity will pick up four 
quarters of coverage each year. 

For self-employed persons (includ- 
ing partners) the law recognizes that 
businesses figure their earnings for 
tax purposes (including Social Security 
taxes) on an annual not a quarterly 
basis. Thus every year in which you 
earn from your business $400 or more, 
you automatically have four quarters 
of coverage. It is not necessary to 
figure out whether the operation of 
any given quarter actually did result 
in a net gain or loss: for Socal Security 
purposes the net annual income is 
allocated equally over the four quar- 
ters. Thus net earnings of $4,200 from 
(the maximum taken 
into account for Social Security pur- 


your business 
poses as seen in the preceding article) 
are allocated equally to each quarter 
in the amount of $1,050. 

Similarly, if a worker earns at least 
$4,200 per year from wages he will 
be credited with four quarters of cov- 
erage regradless of whether or not he 
actually earned $50 or more in any 
quarter during the year. 


Counting up those quarters of cov- 
erage becomes important, because in 
order to obtain fully-insured status 
you must meet one of two tests. You 
must have half as many quarters of 
coverage as there are calendar quar- 
ters from January 1, 1951 until the 
quarter in which you reach the age 
of 65. That is, you must have been 
working at least half the time since 
January 1, 1951. 


There is another way in which you 
can qualify, however, namely by ac- 
quiring 40 quarters of coverage (10 
years) not necessarily consecutive at 
any time since 1937. Forty quarters 
of coverage results in fully-insured 
status for life, so for younger men 
fully insured status is more or less 
automatically acquired. 


How Much Do | Receive From 
Social Security? 

Once you discover you are fully in- 
sured, you compute your benefits on 
the basis of your average wages dur- 
ing the period your were working or 
your average earnings from self- 
employment. Generally speaking, the 
average monthly wage is found by 
totaling a workers wages and self- 
employment income between his start- 
ing date (in most cases January |, 
1951) and the date on which he re- 
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Per Pound... Per Dollar 
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in a BOYERTOWN “Better Built’’ Body 


That’s what thousands of dairy truck buyers find every year. Like the users 
of the Boyertown Model MFB MERCHANDISER and Model SL Panel 
retail milk delivery units shown here. 

You see, the ideal truck body for door-to-door or wholesale milk delivery 
needs three qualities. It must be light, strong, economical to purchase and 
maintain. Some modern metals offer one ...or perhaps two... of these 
qualities. 

But only in high strength steel as used by Boyertown, do you find all 
three! It’s light, strong and corrosion-resistant. It absorbs the punishing 
stop-and-go strains of day-in-day-out dairy route driving with a minimum 
of maintenance. This additional strength is a premium of longer life and 
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or less durability at no extra cost. 
Check your present milk delivery truck body. If it’s a 
: BOYERTOWN ... and only if it's a BOYERTOWN ... will 
— it have that combination of light weight—strength—corrosion 
resistance—low maintenance cost per mile...that means 
fully in- “more strength—per pound—per dollar”. 


efits on For additional information phone Boyertown 7-2146 or write: 
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ERIE 
CRATE 


Every dairyman knows it’s 
natural for milk crates to get 
rough usage. It can’t be helped. 
That’s why milk crates that 
are easy to handle and give 
long, dependable service are 
most in demand. Superior de- 
sign and outstanding construc- 
tion features have made Erie 
Crates favorites in the industry 
for over 30 years. 





ERIE MODEL E 


for square glass milk bottles 


ERIE 
MODEL E-PC 


for paper milk containers 
\COUNCIL 


WRITE FOR FREE LITERATURE 
on Crates for all Sizes and Shapes 
of Paper and Glass Containers 
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tires and then dividing this sum by 
the number of months between the 
starting date and the closing date. For 
most workers, January 1, 1951, will 
be a more advantageous starting date 
because wages in general have been 
higher from 1951 to 1957 than they 
were from 1937, when Social Security 
first came into effect, until 1951. 
1951, in other words, represents a 
“new start” for everybody. However, 
if for some reason it is to your advan- 
tage to compute average monthly 
wages from 1937 to the date of your 
retirement, the law allows you to do so. 


Remember, that in all events, wages 
in excess of a specified amount each 
year do not count for the purpose of 
figuring your Social Security benefits. 
You didn’t pay taxes on wages in ex- 
cess of these amounts, so you do not 
compute benefits on a different basis. 
These range as follows: you do not 
count wages in excess of $3,000 from 
1937 to 1951; from 1951 to 1954 you 
do not count wages or self-employ- 
ment income in excess of $3,600 a 
year; for years after 1954 you do not 
count wages or self-employment  in- 
come in excess of $4,200 a year. Inci- 
dently, as the 


self-employment 


noted — in previous 


article, income in 
any amount only counts for years 
after 1950. 


Let’s take the case of Joe Graday, 
who works in a milk plant. His salary 
has varied during the years but has 
at all times since 1951 been in excess 
of $4,200 per year. Joe is 65 
He figures his 
average wages from 1951 
1, 1957, have been $316. 
he is entiteld to drop out 


now 
and ready to retire. 
to January 
However, 
the lowest 
years from this computation, with the 
result that his average wage will be 
the maximum taken into account of 
$350 per month. 


His benefits are then computed as 
follows: 





55% of the first $110 - - - += $ 60.50 
20% of the balance or $240 - - $ 48.00 
Primary insurance amount - - - $108.50 


Before any confusion arises, remem- 
ber “fully insured” simply is a tech- 
the meaning a 


worker has been covered long enough 


nical term in law 
to be entitled to some benefits under 
the law. It does not mean he receives 
maximum benefits. These depend on 


his average earnings, not on how long 


he was covered. It is possible to be 
“fully insured” and still receive mini- 
mum benefits. 


Joe’s Wife, Mary, Also Is Entitled 
to Social Security Benefits 


Not only is Joe Graday now about 
to collect $108.50 a month for the 
rest of his life but Mary, his wife, also 
65 may claim a wife’s benefit. Since 
her husband is eligible for old-age 
benefits, and she is 65 (or if she were 
under 65 she could qualify as long 
as she had in her care a child under 
18 or a totally disabled child over 18) 
her benefit will be one-half of her 
husband’s. 


If Mrs. Graday had herself worked, 
during her lifetime in covered employ- 
ment she may compute her benefits 
on the larger of her own Social Secur- 
ity credits or her husband’s. Of course, 
she cannot receive both benefits. In 
the event of her husband’s death or 
a divorce, Mary’s wife’s benefit ceases 
although she is then entitled to a 
widow’s benefit. 


Suppose Mrs. Graday were younger 
than She would then 
be interested in a newly enacted pro- 
that a may elect to 
take her benefit at the age of 62 in- 
stead of waiting until she is 65, pro- 
vided that she is otherwise eligible 
for a wife’s or worker’s benefit. How- 
if she does elect to take the 
earlier old-age benefit, it is actuarially 
reduced from what it would have 
been had she waited until age 65. 
Once a women accepts such a reduced 
benefit, it does not increase upon her 
reaching the age of 65. 


her husband. 


vision women 


ever, 


But since Mrs. Graday has never 
been covered by Social Security she 
figures her wife’s benefit as one-half 
of a maximum $108.50 or $54.30, and 
the total family benefit as $162.80. 
(Under the law all benefits are rounded 
to the nearest highest multiple of ten 
cents.) In passing we may note that 
if Mr. and Mrs. Graday’s joint life 
expectancy is, say, 12 years, they thus 
have a joint annuity of the value of 
approximately $15,000. Benefits are 
completely free of all federal or state 
income taxes and, incidentally, free of 
the claims of all creditors except the 
United States. “As good as finding 
an oil well,” they enthuse. 


With a happy smile, Joe and 


(Please Turn to Page 72) 
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RIGHT 


or 


WRONG 


in 


Labor 


Can You Fire a Man for Trying to 
Get Another Worker to Slow Down? 
What Happened: 


When the foreman assigned a heav- 
ier work load to the men in his de- 
partment, Jack Weaver got through it, 
though he had to hustle. In the 
locker after the shift, Dave 
Harman approached Weaver aggres- 
sively and said, “You bum! Waddaya 


room, 


tryin’ to do—bust the rate? Slow 


down and take it easy!” 







-(- 
6all 


“You tend to your job and I'll tend 
to mine,” said Weaver, walking off. 
Harman yelled after him. 
told the foreman, and Harman was 
bawled 


Weaver 


out. The next day, in the 
shop, Harman said to Weaver, “A 
stool pigeon as well as a bum! Why 
don’t ya keep your big mouth shut?” 


“Ah, scram,” replied Weaver and 
again the 
Next day, Harman was fired. He ap- 
pealed and the case went to arbitra- 
tion. 


complained to foreman. 


The foreman claimed: 


1. Harman caused a_ disturbance 


by calling Weaver foul names. 


February, 1957 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 


cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 


92 Warren St., New York, N. Y. 


Relations 


2. He tried to get Weaver to slow 
down during the trial period of 
schedule which is 


a new dis- 


honest. 

Harman protested: 

1. This is a first offense of using 
foul names so discharge is too 
harsh. 

2. Maybe he tried — but he didn’t 


actually get Weaver to slow 


done. 


harm 


down, so no was 


Was the Foreman: 
RIGHT 


WRONG [1 


What Arbitrator Douglas Maggs 
Ruled: “Harman’s profane language, 
as a first offense, warranted nothing 
more than a warning. His attempt to 
induce Weaver to ‘slow down’ prob- 
ably warranted a disciplinary layoff; 
but it did 
coupled with the profane language 


not warrant, even when 
Harman used, the ultimate penalty of 
The 


guishable from one in which a worker 


discharge. situation is distin- 
has caused his tellows to work at an 


unreasonably low speed. Harman did 


not succeed in inducing Weaver to 


slow down. 


“Harman did rebuke Weaver for 
having complained to supervision 


had 


Whether viewed by itself, or in con- 


about what Harman done. 
junction with Harman’s other offenses, 
the 
Re 
sentment of ‘talebearing’ is inculcated 
Neverthe 


less, employers may properly treat as 


this misconduct did not warrant 


ultimate penalty of discharge. 
in children in our society. 


an offense warranting some discipli 


nary penalty, action prompted by 
such resentment which interferes with 
production. But discharge is an un 
duly severe penalty for one guilty of 
a first offense of this kind. My 
clusion is that the company did not 


have for 


con 


just cause discharging 


Harman.” 


Can You Discipline a Worker Who 
Refuses to Listen to His Foreman? 
What Happened: 


The foreman saw Harry Ross slip 
a couple of small parts out of a bin 
into his pocket. “What do you think 
youre doing?” the foreman called out 
to Ross. Ross slipped the parts out of 


his pocket back into the bin as he 


answered, “Nothing!” and started to 
walk away. “Hey, you, I wanta talk 
to you about this,” the foreman 


shouted, but Ross kept on walking 
away. 


When Ross went to punch out, the 
the 
about this 


At this 


and 


foreman was waiting for him at 


clock. “We'll talk 


tomorrow,” the foreman said. 


time 


point, Ross had a change of heart 


insisted that it be discussed immedi 


ately. “Tomorrow!” insisted the fore 
got rough at 


Ross’ language 


Please 


hal. 


Turn to Page 98 


51 

















use 


SEALRIGHT 


SANITARY SERVICE 
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CHEESE 


PAIK 


DAIR YP 


From milk bottle closures to six-gallon bulkans, you can buy one or all You 
dairy and ice cream product containers from the only company that plus 


offers a complete line 


... Sealright. And you buy with confidence be- pron 


cause Sealright has specialized in dairy packaging for over forty years merc 


. .. knows your problems . . 
services which help solve them. 


Just write 


Sealri t 2 


. leads in the development of products and _ taine 


your 





LONS 
COAT 
BOX 


Oswego Falls Corp.—Sealright Co., Inc., Fulton, N. Y.—Kansas City, Kansas—Sealright Pacific 
Ltd., Los Angeles, California—Canadian Sealright Co., Ltd., Peterborough Ontario, Canada. 















= == Qay males 
WX oad 
Ly o ( 








‘polit 








at 


REL CTR SR ODES TE DA 
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ne or all You have your choice not only of size and kind, but also of design . . . 

any that plus gay holiday packages that really boost sales. And even more, the 

ence be- promotion materials and local assistance offered by Sealright’s large 

‘ty years merchandising department are as much a part of your order as the con- 

ucts and tainers themselves. For more information, Just Write Sealright, or ask 
_ your Sealright man. 


1 SOUR CREAM NESTYLE PACKAGING 2 AND y] 
3 SHERBET NESTYLE PACKAGING 4.5 AND 6 
CE CREAM NESTYLE PACKAGING 7. 8. 9 / 


AND 10 SEASONAL DESIGN PACKAGING 11 
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oor 








HALF-GALLON ICE CREAM NESTYLE 12 AND 
13 COTTAGE CHEESE DISKUP AND NESTYLE 
PACKAGING 14 BUTTER PACKAGING 15S. 16 





' 17. 18 AND 19 ICE CREAM CUPS 20 CYLIN- 
DRICAL CONTAINER PACKAGING 21. 22. 23 
} seth 24 KONE BOTTLE DAIRY SPECIALTY 
a oe 2S SEALON DOUBLE CAPPING 
- ONE-HALF PINTS TO ONE-HALF GAL- 


a 26. 27 AND 28 SEALKING PLASTIC- 
COATED PAPER MILK PACKAGING 29 BULKAN 
BOX PACKAGING FROM ONE TO SIX GALLONS 














Milk Production Hits New Peak in'56 
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USDA Reports 126.9 Billion Pounds 


ECEMBER MILK production 
of 9,278 million pounds roc- 
keted the 1956 total to a new 


126,952 


three 


all-time high of million 


pounds, about percent more 
than the last previous high of 123,454 
million pounds in 1955. The Decem- 
ber total was one percent higher than 
the 8,757 million pounds produced in 


December, 1955. 


The 1956 figure fell short by only 
three million pounds of the United 
States Department of 
forecast of 127 


Agriculture 
billion pounds for 
the year! 

The 


creased average production per cow, 


1956 rise resulted from in- 


mild weather generally and a_ high 
feeding rate of grain and concen- 
trates. 

All states from which data are 


available reported sizeable increases in 
the December, 1956, production ove 
the average of the ten Decembers 


54 


1945 and 1954, inclusive. 


The comparison between December, 


between 


1956, and the 10-year December aver- 
age demonstrates the continuing up- 
ward surge of milk production in the 
southern states. Increases in this re- 
gion have been spectacular in com- 
parison with increases in other regions. 
The following table tells the story: 


—In millions of pounds — 


December 

Average December 

1945-1954 1956 
Virginia 134 161 
West Virginia 56 61 
North Carolina 116 136 
South Carolina 42 50 
Georgia 86 100 
Kentucky 143 173 
Tennessee 150 168 
Alabama 93 93 
Mississippi 92 114 


Only Alabama’s production has not 
advanced. 

While the USDA tabulation on milk 
usage for 1956 is not vet available, 


the 1955 figures show a continuing 


decline in the use of milk on the farm 
1955 only 12 


percent of the total milk produced 


where produced. In 


was used on the farm. This accounted 

for 14,296 million pounds, three per- 

cent less than in 1954 and the low- 
9 


est of 32 years of record. 


Stepped-up merchandising, includ- 
ing intensified advertising, promotion 
and publicity campaigns by associa- 
tions, producers, dealers and dairy 
suppliers helped to bring the pet 
capita consumption of fluid milk in 
1954, 


1955 up to 352 pounds. In 


it was 348 pounds. 


Despite high per capita and total 
consumption, total production man- 
aged to stay ahead of consumption, 
leaving a surplus of approximately 


four percent. This margin has been 


fairly constant over the past few 
years. Final figures will probably 
show it to have been true again in 
1956. 
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National Farm Groups Weigh 
Self-Help’ Programs 


By HERBERT SAAL 


NUMBER OF PLANS to main- 
tain dairy farmer income at 
reasonable levels and to bring 

the national supply of milk into line 
with demand are considera- 
tion by such powerful groups as the 
National Grange and the National 
Milk Producers Federation. Eminent 
scholars in the field, such as Dr. 
Leland Spencer, professor of Agricul- 
tural Economics at Cornell University, 
have already developed and presented 
their ideas for self-imposed,  self- 
farm milk production 
Representative Melvin R. 
Laird of Florida has proposed a two- 


under 


administered 
quotas. 


price system. 

Varying in details, the different plans 
have major common objectives. They 
would reduce the incentives for the 
dairy farmers to produce more than 
the market can absorb. They would 
establish a pattern whereby the effi- 
cient farmer could increase his pro- 
duction; machinery would be set up 
to accommodate the farmer wishing 
to begin milk production; the “in 
again, out again” speculative-type milk 
farmer would be discouraged. 

While it is true that national self- 
help plans are being seriously delib- 
erated by national organizations, they 
have not yet been developed to the 
point where concrete proposals can be 
submitted for 
and action. 


congressional inquiry 

A committee representing a cross- 
section of dairy farmers from all parts 
of the country has held a series of dis- 
cussions on the problem. It is a kind 
of national dairy policy committee. 


Reports intimating that this com- 
mittee’s program needed only the fin- 
ishing touches before presentation to 
Congress were premature. The pro- 
gram is still very much in the discus- 
sion stage. 

The last meeting of the committee 
in January resulted in an agreement 
in principle and in an order to the 
drafting committee to write the con- 
clusions of the committee in bill form. 
Whatever they agreed upon must still 
be ratified by the memberships of the 
organizations they represent. 


February, 1957 


Members of the committee are 


E. M. Norton, secretary of the Na- 
tional Milk Producers Federation; 
Stanley Benham, president of the 


Dairymen’s League of New York; 
Walter Winn, president of the Pure 
Milk Association; Robert Lytle, secre- 
tary of the Carolina Milk Producers 
Federation; William Pearson, Minne- 
sota state Grange 
New 


Master; George 


Clement, Hampshire state 





SELF-HELP, BOVINE VERSION 

Frank Gulino, skilled com- 
positor in the Urner-Barry 
Company's composing room, re- 
ports that talk about self-help 
programs has gotten down to the 
cow level. It appears that our 
bovine sisters are attempting to 
horn in on the self-help act. 

Dr. Guy Jones, a veterinarian 
in Wadesboro, North Carolina, 
was called to a nearby farm for 
the purpose of administering a 
shot to a cow. Needle primed, 
Dr. Jones prepared to vaccinate 
the animal. Timing her move to 
perfection the cow bumped 
against Dr. Jones just as he had 
the needle poised for injection. 
Result—Dr. Jones got the shot 
and the cow got the distinction 
of being the only animal known 
to vaccinate a_ veterinarian. 

There are rumors that the cow 
will be brought before a state 
board for practicing without a 
license but these have not been 
confirmed. 











Grange Master; Phil Naudain, Dela- 
ware state Grange Master; and Collins 
McSparren, Pennsylvania state Grange 
Master. William D. Knox, editor of 
Hoard’s Dairyman, is an_ ex-officio 
member. 

One thing upon which the Grange 
Committee unanimously agrees is that 
“What we have now is not good 
enough.” 

Not all producer groups go along 
with this point of view. Admitting 


that the present price support pro- 
gram does have its defects, the Wis- 
consin Creameries Association never- 
theless challenges the feasibility and 
the practicability of the 
quota programs. 
Creameries 


self-help 
Furthermore, the 
Association Bulletin re- 
ports that the enthusiasm for such a 
program and the economic need for 
it are receding. 


C. Raymond Brock, president of 
the Milk Industry Foundation, has 
said that supply would overtake de- 
mand by 1965. This would seem to 
support the view of the Wisconsin 
Creameries Association that the eco- 
nomic need for such a self-help pro- 
gram is receding, but this position 
draws the fire of Hoard’s Dairyman, 
influential dairy farm publication, 
which commented editorially, “Nine 
years is a long time to wait for a 
return to normalcy in supply and 
demand.” 


Opponents of the present support 
program 
points: 


assail it on these major 
It encourages rather than discour- 
ages overproduction. 


Surpluses of dairy commodities held 
by the government pose a constant 
threat to the stability of the market. 


The chief beneficiaries of the pres- 
ent price policy are the processors, 
rather than the farmers for whom the 
help originally was intended. 

Nobody seems to like the present 
program with opinion divided into 
two camps. One says it’s better than 
nothing; the other says it’s worse than 
nothing. 


On the other hand there are mis- 
givings about the self-help and quota 
plans. It is difficult to devise nation- 
ally applicable uniform provisions 
because of the nature of the milk 
business. How will the interests of 
the farmer producing principally for 
the manufacturing market be affected? 
How will government control be kept 
out since federal funds will be needed 
to get the program started? Without 
government control and enforcement 
how can the many thousands of five- 
cow producers responsible for six per- 
cent of the total output be persuaded 
to cooperate? 

The these 
must be hammered out before the 
committee can present a workable, 
acceptable bill for consideration by 
the Congress. 


answers to questions 
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Here are a Couple of Good Ideas iN 






York has developed a good cottage cheese 

businesss based on quality. One of the 
quality control measures employed in the cottage 
cheese operation is shown here. A standard pipe- 
line milk filter is attached to the water pipe supply- 
ing wash water for the cheese. Filter picks up 
impurities in the water. Lawrence Creighton is 
shown with his hand on long handled valve that 
controls flow of water. Filter is changed every two 
or three days as needed. 


(C York bar ae CREAMERY in Elmira, New 





NOTHER IDEA in operation at Creighton’s 
A is the use of a shower bath nozzle as a rinse 

for bottles as they come from the filler. Single 
pipe with necessary elbows furnish the water and 
allow shower nozzle to be placed in most advan- 
tageous position. Volume of water is small so that 
stream or spray gives gentle rinsing action. We 
have seen many home-grown washing devices in our 
travels but this is the first time we have seen a 
shower bath nozzle used. 








CANCO TWIN QT. CARRIERS 
NO MACHINERY NEEDED 


UJ | D F 4 $ 4 M Samples and Prices on Request 
* 


Mfd. By: 
ALSO A COMPLETE LINE EZE-TWIN CARRIER CO. 


OF PURE-PAK CARRIERS 10725 Briggs Road 
Cleveland 11, Ohio —¥ 
CARRIERS ARE 


Telephone: Winton 1-7212 PRINTED AND WAXED 
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Review 


New Wax-Polyethylene Blends 


Greatly Improve Dairy Cartons 








New Blends Contain A-C* POLYETHYLENE 


Suppliers of dairy waxes are now fortifying wax with 
A-C POLYETHYLENE, giving the dairy industry major 
improvements in cartons without changes in produc- 
tion facilities. A-C PoLYETHYLENE-wax blends are now 
shipped in liquid form in tank cars or trucks or 
in slab form. Dairy users of these pre-blended A-C 
PoLYETHYLENE-wax combinations report many product 
and also production advantages. 





Coating Improves Carton Strength 


Reductions in bulging and number of leakers were the 
first advantages noted by many dairies. Cracking, chip- 
ping, flaking and rupture are all diminished when the 
smooth, pliant coating is applied. A-C PoLYETHYLENE- 
wax blends offer higher tensile strength than ordinary 
wax coating. 


Appearance Also Improved 


Color and general brightness of the carton are improved. 
The new blends give more uniform and more homo- 
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epee 


thylene 











February, 1957 


genous coating on bottom and sides. Printing stands 
out, the appearance of your product is enhanced. Dairies 
everywhere have found that A-C PoLYETHYLENE-wax 
blends are superior. Ask your wax supplier for this 
fortified wax blend today! 


Production Problems Reduced 


A-C PoLYETHYLENE-wax blends are easy to use without 
changes in waxing equipment. Some users even report 
increased coverage per pound of wax. Containers are 
easier to process because of reduced wax accumulations 
on filler section runners. Machinery stays clean, thereby 
reducing maintenance. 


Blends Are Ready To Use 


A-C PoLYETHYLENE-wax blends are available in quan- 
tity from dairy wax suppliers. Millions of dairy cartons 
are coated every day with A-C PoLYETHYLENE-wax 
blends. 


Ask your wax supplier about A-C POLYETHYLENE or 


mail in coupon for more information. 
*Trade-mark 























" Siaceeesieine ence cameras 
: SEMET-SOLVAY PETROCHEMICAL DIVISION 
i Allied Chemical & Dye Corporation 
Room 5722 
é 40 Rector Street, New York 6, N. Y. 
‘ (] Have my local supplier furnish information on the ad- 
5 vantages of A-C PoLYETHYLENE-wax blends. 
- Name 
I Title _ 
‘ 
i Company —_ 
- Address le neal 
4 City Zone State 
E 
& 
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A PROPOSED INCREASE IN FREIGHT 
CHARGES CALLS ATTENTION TO — 


The Transportation Rate Squeeze 


MOST SERIOUS problem con- 
fronts the dairy industry in 
general—and the butter indus- 


try in particular—in the form of con- 
tinued transportation rate increases. 


The Dairy Industry Committee is- 
sued a bulletin dated November 23, 
1956, which points out: “To date, the 
I.C.C. has granted 12 horizontal rate 
increases since June, 1946. In most 
cases, slight opposition has 
shown by industry.” 


been 


In the same bulletin, the dairy seg- 
ment of industry is reminded that 
hearings on a request for two more 
increases will commence in Washing- 
ton on January 24, 1957, “and oral 
arguments before the full Commission 
February 11, 1957.” 


One of the requested increases is 
for seven percent increase “to cover 
increased wages”, and the other for 
15 percent to provide “a greater re- 
turn on investment.” These two in- 
creases, bear in mind, are in addition 
to the 12 increases already granted in 
the past decade. 


These increases constitute a sort of 
creeping paralysis, which will ulti- 
mately completely paralize the eco- 
nomics of the butter industry. The 
fact that the increases were doled out 
in small doses probably accounts for 
the industry’s proneness merely to 
shrug its shoulders at each individual 
request—as something distasteful but 
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By RAYMOND J. WATSON 


perhaps not catastrophic. Had several 
of the one time, 
more of us would have been jolted 


increases come at 





TRUCK ENDS 30-YEAR CAREER 
FOR ONE BOSS 

1927 truck, 

working for 30 years for one 

dealer, has recently been put 


A. chain-driven 


out to what the owner describes 
as “well deserved pasture.” The 
firm is the Dairymen’s League 
Meridale Division. B. I. Chris- 
tensen, president of Meridale, 
noted the occasion by haviug his 
picture taken with the vehicle. 


Prior to retirement, the truck 
had racked up 200,000 miles 
delivering milk to hotels and 


ships, the type of business in 
which Meridale 

Hard rubber tires pounded 
over the cobblestones and pave- 
ments of New York while the 
driver took what came in the 
way of elements in the open- 
sided cab. 

Its longevity is attributed to 
proper and good 
care. 


specializes. 


construction 











into a realization that combined ef- 
forts should be made to avert the 
pyramid we now have. 


Apparently, industries whose prod- 


ucts of manufacture command a 
higher wholesale and consumer price 
commensurate with increased costs, do 
little to combat freight-rate increases. 
A study of what's happened in the 
butter industry 
complexity 


obvious the 
seriousness of the 
problem. Like a cancer which slowly 
eats away, unless it is arrested it will 
eventually destroy. 


makes 
and 


Since the wholesale price of butter 
is predicated on the market, a manu- 
facturer can do little about controlling 
the selling price if he is to be com- 
petitive. When a rate increase on the 
transportation of cream is granted, one 
of two parties must absorb the in- 
creased cost: the farmer producing the 
cream, or the manufacturer buying it. 


Decline in Farm-Separated Cream 

In the past 10 years, the produe- 
tion of farm-separated cream _ has 
diminished with alarming rapidity. 
Discounting the fact that many firms 
went out of the churning business, 
plants that still churn farm-separated 
cream find their volume but a frac- 
tion of what it once was. 


In the state of Missouri, for exam- 
ple, there were approximately 1,500 
cream-buying stations 10 years ago. 
Today, there are less than 700 in 
operation. The average station of 
these 700 buys considerably _ less 
cream than did the average station a 
decade ago. A comparable picture is 
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of the AP NEWS PHOTO, JAN., 1956, LANCASTER, PA. A milk truck conquers 
= a : 2 high drifts after an unseasonably heavy snowfall clogged many roads. 
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business WIDE CHOICE OF MODELS 
a ‘ there’s a DIVCO for every milk require- 

eparated ment regardless of speed, load or length of route. have built an unusual reputation for low mainte- 


Engineered to give years of extra life, Divco Trucks 


+ a frac- . : 100%," wheelbase 52/75 Qt. milk cases . my 1 ee eae te sas = 
' i whesthias 75/100 Qt. milk cases nance and low ope rating costs regardle ss of weather 
UP NEWS PHOTO 12712" wheelbase 120 Qt. milk cases and terrain. Scientific corrosion protection through- 
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pres ‘ DIVCO CORPORATION 22000 HOOVER ROAD « DETROIT 5, MICHIGAN 


review} OVER 80% OF ALL DIVCOS BUILT SINCE 1927 ARE STILL IN USE! 
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applicable to direct-shipper cream in 
the state. 

Of course, many factors have con- 
tributed to this volume decline. Bet- 
ter roads enabled milk routes to 
expand; more stringent quality pro- 
grams forced some producers out of 
production rather than conform; 
cheese plants, condenseries, etc., all 
cut inroads into the cream-producing 
But let us not overlook the 
role transportation rate increases 
played. 


areas. 


26c Jump In Nine Years 

Using an actual example to exem- 
plify the general pattern, let us take 
the case of Doniphan, Missouri. The 
rail rate on a five gallon can of cream 
from Doniphan to St. Louis is 56c 
today; whereas in May, 1948, (the 
earliest date for which I have avail- 
able figures) the rate was 30c, an 
26c for transporting a 
maximum of 41 pounds of sour cream, 


increase of 


or about 15 to 16 pounds of butter- 
fat. Now, this is not an extreme ex- 
ample. In some instances, the rates 
But in the 
example cited, the increase represents 
approximately l%e per pound butter- 
fat. 


have more than doubled. 


The Chicago Mercantile Butter 
market (90 score), on which much of 
the country’s sour cream churners buy 
and sell butter, has remained virtually 
the same down through the years of 
comparison. In 


fact, in December, 




















About how many quarts would | need 
for a milk bath? 





1949, the market was 60%c per pound; 
and in 1956, 


60/c-per-pound market. 


December, we find a 
There were 


ups and downs in the seven-year in- 


terim, of course, but the over-all 
average would be impressively com. 


parable. So, what does it mean? 


In 1949, a butter manufacturer sold 
a pound of butter for the same price 
as in 1956; yet, in addition to all his 
other increased costs, transportation of 
the material 
pound. 


raw increased lhc per 
Experience has shown. that 
any attempt to saddle the cream pro. 
ducers with these increased costs 
merely drives more of them out of 
production. Accordingly, in the mat- 
ter of rate the manufac. 


little or no 


increases, 


turer appears to have 


remedy or control. 


Many butter plants folded up in 
the past decade because of narrow- 
ing margins. You rarely, if indeed at 
all, hear of anyone today starting out 
in the butter business as a manufac- 
turer. This is, to say the least, a very 
unhealthy situation which the dairy 
industry can ill afford to ignore. After 
all, butter is an integral part of the 
dairy business. 

Rail Rates Set Precedent 

The economic solution is not to di- 
vert cream from rail to trucks, because 
rail rates merely set the pace and the 
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Plunger Packin 


for Homogenizers and Viscolizers 


“y 





Top grain leather and neoprene Plunger 
Packings . . . V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giving 


size and style. Jobber inquiries invited. 


ok DAIRY BRUSH CO., INC. 
= READING © PENNSYLVANIA 
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of the | Big parade of profits through better butter packaging]! 
« |More Sales Power Per Package 


| .. with Waxed Paper 


because } 
and the 
Here’s effective protection, impressive brand ‘‘billboarding,” 
plus irresistible buy-appeal! Economical Waxed Paper solves 
packaging problems, stimulates sales, boosts butter business! 
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Flavor protection. Seals in original dairy freshness, flavor, 
nutrition. Protects better against odor and rancidity to cut 
down returns and lost sales! 


Weight protection. Stands guard against loss of vital moisture. 
Less overage needed to meet weight requirements means 
bigger net profits for you! 


Proved durability. Rugged wrap passes all shipping, in-store 
and consumer handling tests. Shoppers eye, buy butter in clean and 
inviting Waxed Paper. Satisfied retailers promote your label! 


Billboards your brand. Superior printability steers prospects 
to their favorite brands. Every package is a bi//board in the store 
and in the home, sparking impulse sales and assuring 

repeat Customers with its strong appetite appeal, 

stand-out brand identification and proved selling features! 
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this billboard 


telis and sells Low cost. Initial lower wrapping costs combine with steady 













er 
your oy Waxed Paper supply and strong Waxed Paper advantages. Helps your 
wd edprnapi —_ butter sell better, boosts net profits even higher! 
in the store? 
is- : , 
Waxed Paper teams up with the experience, 
le SS facilities and services of the nation’s top converters, 
, delivers modern design packaging and product 
k- (Ww / protection that pays off in bigger butter business 
9 for you! And the job doesn’t stop here! 
Remember... we 
‘ Suggested traffic-stopping designs, sales OTECT 
Waned Paper te mere then ideas, actual samples, complete po. - 
a wrapper. It billboards your cost sheets—they're all yours for the asking! 
brand, merchandises itself, sells itself. So for expert packaging help, FLAVOR 
Waxed Paper is an advertisement with genuine see your Waxed Paper salesman. - 
appetite appeal. In fact—it’s an appetizement! Or write or telephone us direct. 
; 
nienieneH WAXED PAPER MERCHANDISING COUNCIL, INC., 38 South Dearborn Street, Chicago 3, Illinois, Telephone: STate 2-8115 
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precedent for subsequent truck rates. 
Besides, the railroads often use as an 
argument the fact that they are haul- 
ing such little volume of sour cream 
they must have an increase—or else 
they must close more and more of the 
small town depots. 

Perhaps the railroads want to elimi- 
nate the transportation of cream en- 
tirely. Slowly but surely, that end is 
But | 
venture to say that there was a day 


certainly being accomplished. 


when cream proved a most lucrative 
source of revenue to the carriers. Yet, 
today it is common to receive word 
that such and such a train will no 
longer stop at Podunk, USA. So, the 
farmers in that area who produce 
cream and look to the railroad to carry 
it,to market, are compelled either to 
find a local market or quit producing. 
Unfortunately, many of them choose 
the latter course and farm-separated 
which once was the bulwark 
of the butter industry continues to 
decline. 


cream 


Those in the industry who receive 
direct-shipper cream adopt varied 
methods of establishing their price. 
Some deduct the full transportation 
costs from the producer’s check, others 
deduct a flat rate which covers only 
partial transportation, and still others 
deduct no transportation at all. Of 
course, regardless which method is 
used, the net price to the farmers 
generally is more or less the same 
inasmuch as all pricing of butterfat 
must of necessity be based on the 
market or, in other words, what the 
manufacturer can get for a pound of 
the finished product. This is 
more stabilized with the Government 
support prices in effect. 


even 


And so, at the risk of being redun- 
dant, let us remember that despite 
rising costs, the actual price of a 


pound of butter today is virtually the 
same as it was 10 years ago. The 
cream producer, expects at least as 
much or more today for his product; 
a situation which calls for an 
nomic wizard! 


e€co- 


Factors in Cost of Butter 

The manufacturer’s economic struc- 
ture comprising the cost of a pound 
of butter may be broken down as fol- 
lows: 

1. Raw material: cost of butterfat 

including transportation cost. 
2. Manufacture: cost of converting 

raw material into finished prod- 

uct. 
3. Packaging and Distribution. 


Now, let us see over which of the 
three management has control. 

Take Part 3 first: Certainly, pack- 
aging materials and distribution costs 
have greatly increased over the past 
decade. The cost of packages have 
shot upwards as competitive commod- 
ities forced the use of a much more 
attractive package. Distribution costs, 
especially in large city areas, reflect 
the results of higher wages, more 
costly equipment, and maintenance of 
equipment. 

However, management can do a 
little something about these things. 
Costs under Part 3 can be controlled 
to the extent of smart buying, alert 
arranging of routes, controlling ad- 
vertising costs, etc. 

Part 2.—Manufacture: Here again, 
we have much higher wages, more 
costly equipment, more costly repairs, 
fuel, power, light, etc., all higher than 
they were years ago. But alert man- 
agement can foster economical opera- 
tion by good organizing and smart 
management. 

Part 1.—Cost of Raw Material: This, 


of course, is the largest cost factor jp 
a pound of butter and this is the one 
in which management cannot exercise 
a great deal of control and still re. 
main competitive. He must meet 
competitive prices net to the cream 
producer if he is to retain volume, 
Nor can management control rail rates 
for transportation of cream. Industry 
here is at the mercy of what LC.C, 
grants the railroads. The smartest of 
operators pay a common, fixed rate, 

The industry's most formidable 
weapon is in unity. The facts as they 
really are should serve to. convince 
any impartial Board that the industry's 
economic structure has no space for 
Let each 
one who has a stake in the future of 
the dairy industry forward their pro- 


still further rate increases. 


tests to the Dairy Industry Commit- 
tee, 1028 Barr Building, Washington, 
D.C. This committee will represent 
the dairy industry’s interest at the 
official hearings. But unless sufficient 
argument and concern are shown, rate 
will most certainly continue to 
pyramid. 
& 
CERTAIN REFRIGERATION PARTS 


EXEMPT FROM TRUCK TAX 


The following intelligence from the 
International Association of Ice Cream 
Manufacturers deals with a reply to 
the Association from the Commissioner 
of Internal Revenue clarifying which 
parts of refrigeration equipment on 
trucks is exempted from the federal 
truck tax. 

“Since the refrigeration equipment, 
dry ice, and hold-over plates are used 
in handling 
cargo, the weight thereof should not 
be included in the ‘actual unloaded 
weight’ of the vehicle. However, the 

(Please Turn to Page 99) 


and transporting the 








Standard Square 4-Gal. Case 


No Like Above, but Lighter in Weight 
No Square Gallon Case with Stacking Ears 
No For Inverting Square Gallon Jugs 
No Top Stacking Square Model 











Only BARKER Offers 


5 Square Gal. Cases 


Designed to Meet the Needs of Plants Large and Small 


You can select a Barker Case to fit your job exactly with the full knowledge that it will 
give you 100% performance-satisfaction and the plus-measure of long life for which it is 
built. Here’s the line-up: 5 square gallon jug cases, bottom stacking, or with stacking ears 


guaranteed for the life of the case. 


And only Barker gives you an iron-clad guarantee 


like that. 4 models for half-gallon jugs, 2 and 3 partitions, as well as soaker type or case 
washer styles, with stacking ears also guaranteed for the life of the case. Before you buy 


any multiple quart case, get the full facts on Barker half-gallon or gallon jug cases . - - 


designed to specifically fit into your operation — at a saving. 


Ask Your Jobber — or Write for Descriptive Literature 


BARKER EQUIPMENT COMPANY 


257 SEVENTH STREET 


:= KEOSAUQUA, 


IOWA 
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QuUIRK 
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Progressive dairies everywhere are discovering that the addition of Ice 
Cream and Frozen Foods to their retail delivery of milk and other 
dairy products provides not only a new source of revenue, but helps 


build customer goodwill. 


ing new customers. 


Housewives appreciate the convenience of 
this added service and drivers find the service a valuable aid in sell- 


Profit from the experience of these forward-looking dairies. Let us tell 
you how you, too, can increase sales, profits and goodwill by the use 
of QUIRK Ice Cream Cabinets in your retail delivery trucks. 


the 
complete 
line 

of 


QUIRK 
product 
handling 
equipment 


CARTON SAVER PAPER 
BOTTLE CRATES — Exclusive, 
long life design features 
end teoring, marring or 
crushing of paper bottles. 


COLD SEAL MILK CASE 
CABINETS — Provide effi- 
cient, protected storage fa- 
cilities summer or winter 
on retail routes. 


HANDI-UTILITY COOLER 
for School Operations and 
Dairy Bars. 





ELECTRICALLY  REFRIGER- 
ATED COLD SEAL MILK 
CASE CABINETS — Frozen 
hold-over plate provides 
safe Dry Cold protection 
for products on route next 
day. Saves handling costs. 


a 
| wir 
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BOTTLE SAVER CRATES — 
Provide maximum bottle 
protection and continuous 
long life. 





SIDE MOUNT ICE CREAM 
CABINETS — Provide safe 
cold hold-over throughout 
day’s run. 





MANUFACTURING CO., 
3383 E. LAYTON AVE. CUDAHY, WIS. 
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ELYRIA DAIRIES, INC. 
ELYRIA, OHIO 












HARBISONS 


PHILADELPHIA, PENNSYLVANIA 
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MODERN DAIRY 
SHEBOYGAN, WISCONSIN 





SANITARY FARMS DAIRY 
IOWA CITY, IOWA 


POLK SANITARY MILK CO. 
INDIANAPOLIS, INDIANA 
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Planning, getting the show on the right road, is the first 
big job in a good cottage cheese operation. Here Norbert 
Woebkenberg, president of Woebkenberg Dairy goes over plans 
with Robert Shevlin of the Gundlach Research Division and 
J. H. McCudden of the Gundlach Agency Division. Out of these 
conferences came the production and sales program that carried 
cottage cheese sales to a spectacular 40,000 pounds a month. 


























This is the processing room used solely for the manufacture of 

cottage cheese. It is air conditioned and is maintained at 72 

degrees the year around. Mechanical agitation and clock with 

sweep second hand are elements in the technique of precision 

that is so important in the production procedure. Separate 

processing room and facilities indicate the prominent role given 
cottage cheese. 





Consistent Quality Js keyed to 


Spectacular Cottage Cheese Success 


There is growing 

evidence that cot- 

Luchuive tage cheese is pass- 
ing through a period 
of being “‘discov- 
e ered.’ A recom- 
mended diet in the 

February issue of 

the Ladies’ Home Journal illustrates 
the trend. On four out of the seven 


days covered by the diet, cottage 
cheese appears on the menu. 

The most spectacular indications of 
a new era for cottage cheese, how- 
ever, come from firms that have posted 
almost unbelieveable sales records 
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By NORMAN MYRICK 


when they gave the product some 
solid processing and merchandising 
support. Johanna Farms in Fleming- 
ton, New Jersey, jumped from 1,000 
pounds a week to 20,000 pounds a 
week in the space of two years. Woeb- 
kenberg Dairy in Cincinnati, Ohio, 
blazed from 2,700 pounds a month 
to 40,000, pounds a month in less 
than a year. 

Flavor is the key element in the 
rising curve of cottage cheese con- 
sumption. Food value is important 
but the real source of power is the 
fact that people are finding out that 
good cottage cheese tastes good. 


Those firms that have exploded a cot- 
tage cheese sales bomb first created 
a product with solid taste appeal. 
Certainly the experience of Johanna 
Farms and Woebkenberg Dairy sup- 
ports this view. Both firms were 
buying a cottage cheese with which 
they were not particularly satisfied. 
Both firms began their spectacular 
surge by acquiring the facilities and 
technical skill that enabled them to 
produce a superior product in their 
own plant. Doubtless both firms 
could have increased their cottage 
cheese sales somewhat if they had 
supported the cheese they were orig- 
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inally distributing with as excellent 


a sales program as they are currently 
using. doubtful 
that they would have enjoyed any- 


But it is extremely 


where near the success that they have 
experienced with the new product. 
No matter how much hard selling is 
expended, the ultimate determining 
factor in a long-term sales program 
is going to be the excellence or lack 
of excellence of the product itself. 

The first step in building a success- 
ful cottage cheese business, is the 
acquisition of technical skill and prop- 
er facilties. It is a hard thing to say 
but it seems to be a fact that few 
plants in the United States produce a 
really Most 
plants have a cheese vat off in some 


? 
good cottage cheese. 


corer of the processing room, a pretty 
good indication of the secondary na- 
ture of the cottage cheese operation. 
Products that are considered second- 
ary in importance are usually sec- 
ondary in quality also. 

Both Johanna Farms and Woebken- 


berg Dairy solved the problem of 


technical skill by employing the con- 


February, 1957 


sulting and engineering services of 
G. P. Gundlach & Co. 
plan for Woebkenberg 
formulated by Dr. C. E. 
Director of the Gundlach 


Division. 


A starting 
Dairy was 
Lawrence, 

Research 


Dr. Lawrence maintains that con- 
trol of time, temperature, and acidity 
are the three essentials in the manu- 
facture of good cottage cheese. To 
apply these factors properly requires 
adequate facilities and trained cheese- 
makers. 

Woebkenberg Dairy has a special 
processing room devoted exclusively 
to the manufacture of cottage cheese. 
The room is air conditioned in order 
to provide the best environment for 
making the product. The temperature 
is maintained at 72 degrees the year 
around. The room selected was al- 
ready in existence so that no new con- 
struction was required although some 
relatively minor remodeling was nec- 
essary. The main effort involved a 
good coat of paint and the installa- 
tion of the air conditioning and cheese 
making equipment. 





Harlan Jaquish, left, is the cheese-maker. He is shown here 

with the testing apparatus and the record book so important in 

achieving quality and uniformity. Above Mr. Jaquish and Mr. 

Woebkenberg put the product to the test that really counts, 
“How does it taste?” 


Equipment in the processing room 
consists of a 1,000-gallon and a 300- 
gallon vat, culture-control cabinet, fill- 
ing machinery, and a refrigerated box 
capable of holding 4,000 pounds ol 
cheese. While this is a rather modest 
outlay for the volume of business that 
developed, nevertheless, a definite in 
vestment of both time and money was 
required. Norbert Woebkenberg, pres- 
ident of the firm, met the problem of 
capital outlay by taking advantage of 
a new equipment leasing plan offered 


by the Gundlach Company. 


Training a cheese-maker was the 
next important step in the plan. Har 
lan Jaquish, a veteran Woebkenberg 
employee, was tapped for the job. Un- 
der the supervision of Dr. Lawrence, 
an on-the-job training program was in 
stituted. A strong emphasis on accu 
racy of procedure and uniformity of 
procedure are features of the training 
program. A uniformly good product 


day after day is very, very important. 


(Please Turn to Page 98) 
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NOTHING ELSE CUTS 
CLEANING COSTS 


LIKE THE ORIGINAL... 
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— 
2 ry the original Kurly Kate 
metal sponge. Seehow itquickly 
and thoroughly wipes away the 
niveriacdatielolerarMelta al .@2//12)17 28 
it will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for safety— 


efficiency, economy and speed. 

Available in Stainless Steel 
Special Bronze 

Stainless Nickel Silver 








Guarantee 
Satisfaction full 

9¥aranteed. rot 
worth or 


your money back 









EQUIPMENT 
Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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From the 










State 


By BETHUNE JONES 


Capitols 








@ Michigan Mulls Gallon Containers 


@ New Jersey Raises License Fees 


@ Connecticut Expects No Price Drop 


@ Topeka “Barrier” Decried 





@ Florida Producer Price Suspended 


@ New York Sales Prospects Good 


@ New Hampshire Law Assailed 


MICHIGAN: 


Sale of Milk in Gallon Containers 
Under Study 


State Agriculture Commission asked 
Michigan State University experts to 
make a detailed study of a proposal 
to allow milk sales to the public in 
gallon containers. 


The proposal was among several 
resolutions submitted to the commis- 
sion by the Michigan State Grange. 
Other resolutions called for: Estab- 
lishment of uniform state requirements 
for construction of milk tanks; adop- 
tion of a “seal of quality” or its 
equivalent for Michigan agricultural 
products; measurement of grain by the 
hundredweight rather than the bushel 
in buying and selling; and an ex- 
panded program of agricultural 
research and marketing. 


NEBRASKA: 


Association Advocates Grade “A” 
and Pasteurization Law 


Enactment of Nebraska legislation 
to require all milk or other liquid milk 
products sold for human consumption 
be Grade A and be pasteurized was 
advocated by the Nebraska Dairy 
Industries Association at its annual 
meeting in Omaha. 


Leslie K. Caffin of Norfolk, new 
president of the association, said the 


group would sponsor such legislation 
in the interest of health legislation. 





NEW JERSEY: 


Need for Inspectors Causes Sharp 
Rise in License Fees 


A bill substantially increasing _li- 
cense charges against wholesale and 
retail milk dealers and milk proces- 
sors and manufacturers was _ given 
final passage by the New Jersey leg- 
islature and sent to Governor Meyner 
for signature. 


Proponents explained the measure 
was sought by the milk industry to 
provide funds for hiring of additional 
inspectors. 

The bill provided for increases from 
$1 to $5 in the license fee for stores; 
$250 to $325 in the annual 
charge against processors; from $10 
to $15 per route for subdealers; and 
from $25 to $75 for dealers selling 
out of the state. 


from 


CONNECTICUT: 
Expect No Drop in Producer Price 
State Milk Administrator Donald O. 


Hammerberg said the farm price of 
milk in Connecticut would be con- 
tinued at its present level indefinitely. ; 





He announced he had repealed part 
of an earlier order which would have 
caused the farm price to drop a cent } 
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ETTING an accurate check of bulk 
milk receipts from pickup tankers is a problem 
facing many dairymen. 


Here’s how Chestnut Farms Dairy, Washington, D.C. 
solved it: After investigating all tank equip- 
ment, they chose two 5,000 gallon Mojonnier 











ailed Horizontal Storage Tanks, and mounted each 
on beam scales, guaranteed accurate to within 
+0.1%. Bulk milk from pickup tankers is pumped 
into one of the tanks. After weighing, a second load 
slation goes into the same tank, and a second weight 
lati check is made. Then, while the milk from this first 
— tank is being pumped to other storage, the 
; second tank receives its milk supply for similar 
weight checks. The last 10,000 gallons received is 
Shar likewise weighed and then held in these two 
P storage tanks until needed. 
ag & For complete information, write: 
le and MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILLINOIS 
yroces- End views of Mojonnier Storage Tanks 
given showing closeup of platform scales. 
"y leg- | 
Aeyner 
easure 
try to 
jitional 
s from ; 
—s | Installation upon 
a platform scale of 
n $10 two Mojonnier 
s; and Plain Horizontal 
selling Storage Tanks, 
capacity 5000 
gallons each, 
in Chestnut Farms 
é eR: Dairy, Washington, 
Price jis , ae : es a D.C. 
ald O. 
in HORIZONTAL, VERTICAL, RECTANGULAR, PLAIN OR COLD WALL 
on Capacities from 50 to 10,000 gallons 
nitely. 
d part ENGINEERED TANKS 
| have 
a cent } Pioneers of Progress in Dairy Technigeering 
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a quart after January 1. Connecticut 
farmers thus will continue to get 14 
cents a quart for milk used for fluid 
consumption. 

Representatives of dairy farmers 
had asked Hammerberg to keep the 
price unchanged. No opposition was 
expressed at a public hearing. 

As reasons for his order, Hammer- 
berg cited increased costs to farmers, 
lower milk production and increased 
consumption, higher wages, and _in- 
creasing population. 

He pointed out the only reason for 
seasonal Connecticut price drops was 
the threat of competition from other 
areas, mainly the New York and Bos- 
ton markets. However, he said, that 
competition is not expected to be as 
serious as usual next spring. 


NORTH CAROLINA: 

Recommend State Health Board 
Handle Sanitary Milk Regulation 
Recommendations by the North 

Carolina Commission on Reorganiza- 

tion of State Government included a 

proposal for transfer from the State 

Agriculture Department to the State 

Health Board of the regulation of 


handling and treating milk so far as 
health and sanitation are concerned. 


Another proposal would transfer the 
State Agriculture Department to the 
State Health Department the regula- 
tion of sanitation of ice cream plants, 
creameries and cheese factories, with 
sanitarians of local health departments 
designated to enforce sanitation regu- 
lations. 


FLORIDA: 
Price to Producers Is Standardized 

State Milk Commission standardized 
the price paid to dairy farmers for 
milk at 61 cents per gallon plus per- 
centage increases based on butterfat 
content. 

The new producer price applies in 
every county except Dade, Broward, 
and Monroe, 


which are not under 


Commission control. 


Since the present commission was 
appointed last summer, the state has 
been divided into seven milk market- 
ing areas by agreement among indus- 
try members, including producers and 
distributors. All counties, except the 
three in the extreme southern part of 


the state voted to under the 


commission. 


come 


Among other new actions, the com- 
mission broadened the Class 1 milk 
category under its control to include 
skimmed milk and fortified skimmed 
milk, effective January 16. 


that would legalize 
discounts in the wholesale and retail 


distribution of milk in the state was 


A suggestion 


taken under consideration. 


Under proposed discount regulation 


the fixed minimum price of both 
wholesale and retail milk would be 
subject to “quantity discount.” The 


discount rate would have to be filed 
as a public record with the commis- 
sion and be offered to all purchasers 
of like quantities. 


KANSAS: 


Kansas City Group Protests Topeka 

Barrier 

A proposed Topeka ordinance es- 
tablishing fees and mileage rates to 
pay for inspection of out-of-city milk 
plants was protested by representa- 
tives of the Milk Producers Marketing 
Association of Kansas City. 


Eugene Hiatt, Topeka attorney rep- 





Portersville 
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The service end of a new 
Portersville Bulk Pick-Up 
Truck. Two large stainless 
steel compartments with in- 
sulated doors. Incorporates 
many exclusive Portersville 
features. 


Portersville engineers and craftsmen are specialists in 
the design and fabrication of tanks for the dairy indus- 
try. Storage tanks, milk transports and bulk pick-up 
trucks are designed for the lowest possible initial cost, 
maximum service economy and sanitary features con- 
forming to 3A standards. If you are buying tanks be 
sure to investigate PORTERSVILLE first. 

WRITE FOR COMPLETE INFORMATION. 


Statnless Equipment Corp. 


PORTERSVILLE, 1 (BUTLER COUNTY), PA. 





Portersville 
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6s 
F reshness” and “Shelf-life” are today’s key words 
in processed cheese sales. With durable, crystal-clear 
Cellothene your cheese package is an eye-stopping, sparkling 
showcase with production-fresh flavor sealed in. Longer 
shelf-life is guaranteed—shrinkage reduced to a minimum. 
Cellothene combines in one single film the clarity 
and printability of Cellophane with the toughness and heat- 
sealing properties of Polyethylene for maximum product 


protection inside and out. 

® 
GENTLEMEN: ar 
(] Please send me additional infor- 
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—— mation on cheese packaging with 

The extruded film laminate of cellophane/polyethylene agro 

P polyethy -— () Please have representative call. 
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mm COMPANY NAME 

Division of Chester Packaging Products Corp —— ADDRESS 
| 684 Nepperhan Avenue Yonkers 2, New York — CITY STATE 
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resenting the Kansas City group, told 
the Topeka City Commission the ordi- 
nance would set up a trade barrier 
against the Kansas City plants and 
would require duplication of inspec- 


tions. 


The proposed ordinance, among 
other fees, calls for 7% cents mileage 
to be paid by the milk plant for travel 
expenses incurred during out-of-city 
inspections by Topeka health officers. 

As an alternative, the Kansas City 
group proposed that the Topeka City 
Commission consider basing the city’s 
milk inspection fees on the amount 


of milk sold in Topeka. 


IDAHO: 


Farm Bureau Urges Restaurants 
Include Milk in Price of Meal 


A resolution adopted by the Idaho 
Farm Bureau at its annual meeting in 
Boise recommended restaurants in- 
clude milk in the price of meals rather 
than offering it at extra cost. This, it 
was held, would promote milk con- 
sumption. 


Also adopted was a resolution urg- 
ing revised and strengthened state 


meat inspected laws. 


VIRGINIA: 
Is State Milk Commission Neces- 
sary? 

A Virginia Advisory Legislative 
Council Committee will investigate 
the need for the State Milk Commis- 
sion. The study and an investigation 
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of the commission’s price-fixing 
powers were requested by the 1956 
legislature. 
Members of the commission will 
testify before the study group. Sub- 
sequent hearings will be conducted 
in Richmond, Norfolk, and Southwest 
Virginia. 
NEW YORK: 


License Liberalization Should In- 
crease Sales, Says Carey 


Increased milk sales in New York 


State will result from liberalization of 
restrictions on dealer’s licenses, it was 
predicted by State Agriculture Com- 
missioner Daniel J. Carey. 

He declared that have 
changed” and “there is little reason 


to limit a dealer to one corner of a 


“times 


county when he might well serve cus- 
tomers properly in any 
the county.” 


portion of 


If we are to sell more milk, we 
must make it readily available to the 


consumer.” 


NEW HAMPSHIRE: 


Legislator Introduces Measure to 
Abolish Control Law 
A bill to repeal the state milk price 
control law introduced in the 
New Hampshire Legislature by Sen- 
ator Benjamin C. 


was 
Adams of Derry. 

Long a foe of milk controls, Derry 
contended the law abol- 
ished because its “operation has been 


should be 


unsatisfactory to the great majority of 
consumers and dairy farmers.” 


“I don’t believe it has accomplished 
its purpose,” he asserted. “Milk con- 
sumption has been discouraged rather 
than encouraged.” 








The “KING ZEERO” Builds Inches 


of Ice on the coils in “off time” 
using only a small compressor 


load. 


suming agitators. 


The “King Zeero” insures an abundant supply of 32°-34' 
ice water at all times at low cost for your peak refrigerating 





It cools more product at less outlay for operation and main- 
tenance than any other refrigeration system. 


Equally efficient for both flash and holdover cooling. 


The patented flow of water through the Ice Builder provides 
continuous delivery of ice water without using current con- 


“King Zeero” units are available in 
200 sizes, vertical or cabinet type, in 
capacities ranging from 500 to 36,000 
Ibs. of ice. Write for bulletins giving 
full details. 











Cross Section of ‘King Zeero” Model 
E-610 Ice Builder showing Efficiency 


Louvres. (Water circuit through unit 
is indicated by arrows.) 


THE K/NC ZEERO COMPANY T 
4300-14 W. MONTROSE AVE., CHICAGO 41, ILL. , 
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3 .».a premium wax for dairy cartons 
rity of | now available to you 


plished | a 

Ik con- | Now, with its greater strength, new Gulf Dairycoat with 
Polyethylene can improve your cartons ... and you can im- 
t 


prove your sales! 


rather 


FEWER LEAKERS—Dairycoat seals cartons tighter .. . firms up 


. oS oe paperboard and restrains bulging. 
| e oe BETTER, SMOOTHER COATING ON PRINTED SURFACES— 
- Dairycoat goes on smoothly and uniformly, even over large 


printed areas. Colors show up bright and sharp. 

LESS FLAKING—Elimination of annoying wax flakes makes 
your product more attractive to the housewife, helps boost 
your sales. 


TOUGHER, HARDER, STRONGER—Even rough handling won't 
g ie mar this tight-sealing film. 


Gulf Dairycoat is available in new 55-pound cartons. For 
prices, just contact your nearest Gulf office or write on your 


company letterhead to: 


a GULF OIL CORPORATION 
. - ’ : — GULF REFINING COMPANY 
; 1822 Gulf Building 
Pittsburgh 30, Penna. 





, THE FINEST PETROLEUM PRODUCTS FOR ALL YOUR NEEDS 
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HOW TO FIGURE SOCIAL SECURITY 
BENEFITS 


(Continued from Page 50) 


Mary Graday will file an old-age ben- 
efit application (Form OA-1) which 
may be obtained by them at the 
nearest office of the Social Security 
Administration. 


Social Security—How to Claim— 
Disability, Earnings After 65 


Joe will have no particular trouble 
establishing what his earnings are— 


in fact, the Social Security Office will 
do this for him from his tax returns 
and his employers. He must also 
prove that he and Mary are 65. This 
may or may not be easy. The best 
way for them to do this, of course, 
is by presenting a certified copy of 
their birth certificates. But if such a 
document is not available, any other 
evidence that establishes a date of 
birth such as a baptismal certificate, a 
census record, a school record, a 
family Bible, or even an affidavit of 
an attending physician will suffice. 
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..the answer to better results at lower cost 


@ SOLVAY SUPER CLEANSER 

There’s no extra cost for the SoLvay 
quality in this all-purpose cleanser. 
Features ingredients essential to out- 
standing performance. Cuts grease 
quickly, thoroughly. Stable suds. 
Rinses clear. Easy on the hands. 
Safe on all surfaces. A little goes a 
long way. 


@ SOLVAY CLEANSER 600 

At moderate cost, here is superior 
cleaning action for equipment, glass- 
ware, utensils, floors, walls, wood- 
work. Works fast and easily—leaves 
equipment sweet. Free-flowing. Non- 
caking. Dustless. Works well in low 
concentrations. 


Write for samples 


SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 

BRANCH SALES OFFICES: ——————————_- 





@ SOLVAY GREEN LABEL COMPOUND 
For hand cleaning, brightening and 
sterilization of milk and cream cans 
with minimum cost and effort. Min- 
imizes lime deposits. Combines 
excellent neutralizing and water con- 
ditioning action, rinsability, wetting 
and penetrating ability. 


@ SOLVAY CAN WASHING CLEANSER 
Best for machine can washing—de- 
signed exclusively for this job. Tops 
for speed and thoroughness of wet- 
ting and penetration, soil dispersion, 
water conditioning, draining and 
rinsing, sterilization. 100% active. 
Free-flowing. Non- 

caking. Dustless. 









SOLVAY 


Boston ¢ Charlotte « Chicago ¢ Cincinnati * Cleveland ¢ Detroit * Houston 
New Orleans * New York « Philadelphia * Pittsburgh * St. Louis * Syracuse 
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The Social Security Administratiop 
does not demand impossible proof; tp 
establish a birth date they require 
only the best evidence available unde 
the circumstances. 


Since, as mentioned above, the! 
amount of earnings for computaion of] 
benefits is taken from Joe’s income! 
tax returns and his employer's, it can| 
be seen that it is important that these 
returns be filed, that the correct] 
Social Security number be included on | 
the return and that they be accurate, 
So it is a good idea for both yourself 
and your employees to make sure that | 
Social Security numbers are copied | 
accurately and accurately transmitted 
on your employer's tax 
Social Security taxes. 


return for! 


Congress Has Provided a Number | 
of Methods for Increasing 
Benefits 
There are a number of enpoullt 
methods in which Congress has pro- | 
vided for increasing benefits for per- 
sons, having less than maximum earm- 

ings and benefits. 


For example, under most circun- 
stances the years in which a worker's 
earnings were low or in which he had 
no earnings at all may be dropped 
out of the average. The law allows 
you to drop out up to five years. Joe 
Graday took advantage of this provi- 
sion in computing his earnings when he 
dropped out the years from 1951 to 
1955 during which only the first | 
$3,600 of wages counted for Social 
Security purposes, thereby giving him | 
the maximum benefit possible under 
the law. 





How much will I receive from 
Social Security at 65? 
55% of the first $110 of your 
average monthly wages plus 
20% of the balance or $240. 
The maximum benefit is 
$108.50 a month for you 
and $54.30 for your wife if 
she is not covered by Social 
Security. 
How do I obtain Social Security 
benefits at 65? 
You must have been covered 
by Social Security for a mini- 
mum period of time: 10 years 
coverage, however, at any 
time during your life assures 
you of some benefit. You 
must apply for benefits and 
and establish your age and 
vour earnings, 
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» from these advanced Pfaudler design fea- 18 ©°S*- - type—same opening used for Telegage 
tures are common to both—help 5. Rotary seal—-The simplest on the measuring instrument. 
i a ‘ ,_PIRCE sal ali 
_ you to process your milk at low cost;  ™arket ONE-PIECE nylon seal slips 11, sample cock—Stainless steel cock 
rn on agitator shaft in a few seconds welded into manhole door for sanitation 
S plus 1. Wall cooler—-ASME code-approved makes a tight seal—cleans easily anil anman sadlleioe , : 
$240, construction for ammonia or freon. Per- saves time. : . a 
Gt is formance tested _and proved in hun- 6. Stream-fio agitator—Agitator design, 12. Safety features —A_ stainless steel 
: aa dreds of installations. coupled with one-speed motor, gives “ore! weg ot peed pope door, ~ 
eae 2. Insulation—Cylindricals—2'4” side you a standardized product in minutes aor > Sekine oe — accidents —netp 
vife if wall with 2” minimum over wall cooler. without foaming. a ay Cone 
Social Rectangulars—3” side wall—214” min- 7. Plug-valve— Nickel alloy construc- Here you have many of the rea- 
imum over wall cooler. Minimizes heat tion with hold-down arm, eliminating sons why more Pfaudler top-quality 
: loss—saves refrigeration. need for less sanitary threaded stud. tanks are in use than any other 
curity 3. Manhole door—Insulated to mini- Cleans easily —saves time. make! Why be satisfied with any- 
mize heat loss. 8. No foam inlet—New design elimi- thing less? See your dairy jobber or 
weed 4. Outer sheathing—All welded ;;” nates foaming, is much easier to clean. write us. West of the Rockies, write 
mini- carbon steel plate (stainless steel avail- 9. Observation glass Bayonet-type or call Pfaudler Sales Co., San 
‘aad able as an extra). This rugged protec- design with adjustable flood light fix- Francisco, Cal., or Portland, Ore. 
t any 
ssures 
You Milk storage tanks by are used in more dairies than any other make! 
s and 
e and f 
THE PFAUDLER CO., ROCHESTER 3, N. Y. 
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How these advanced tank design features 
help you cut milk processing costs 


Whether you prefer single shell or 
wall cooler rectangular, or cylindri- 
cal stainless steel milk storage tanks, 
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tion adds years of life and enables you 
to use tanks outside the plant, if desired. 
You can expand without added build- 


ture lets you see perfectly—disassem- 


bles easily for quick cleaning. 


10. Air vent—Easy-to-clean slotted 








By V. H. NIELSEN 





Procedure Must Be Accurate and 
Precise in the Resazurin Test 


QUESTION — For several years 
we have been making resazurin 
tests on the milk delivered to our 
plant where we make butter, 
cheese and nonfat dry milk. We 
have merely informed our pro- 
ducers of the results and urged 
them to improve their milk when 
the reduction time of the individual 
samples have been short, and occa- 
sionally we have rejected milk 
which was consistently poor. The 
results have not been satisfactory, 
and we want now fo intensify our 
quality program by doing more 
field work among our producers 
and by making price differentials 
based on the performance of the 
milk by the resazurin test. For this 
reason we want to make sure that 
the resazurin test is carried out cor- 
rectly in our plant, and we should 
like to have you observe our pro- 


cedure and make whatever correc- 
tions you deem necessary. 

ANSWER-I agree with you when 
you express the need for accuracy and 
precision in performing a quality test 
which is used as basis for payment of 
the milk. With this in mind I have 
worked with your quality control per- 
sonnel in order to polish up the pro- 
cedure where needed. These are my 
recommendations. 


1. A little greater care in prepar- 
ing and applying the resazurin dye 
solution might be observed. Resazurin 
is sensitive to changes in the oxida- 
tion—reduction potential of milk and 
the accuracy of the test depends a 
great deal on the proper strength of 
the dye and its proper concentration 
in the milk sample. One whole 0.5 
gram tablet containing 0.11 mg. of 
the certified dye must be dissolved in 
exactly 200 ml. of distilled water. 


Chipped tablets should be discarded 
not with that 


approximately proportionate volumes 


and used volume or 
of water since you cannot then be sure 


you have the right concentration. 


Resazurin is sensitive to light and 
should be stored in an amber-colored 
bottle in a cool place. The one ml. 
portions for the individual samples 
should not be drawn from this stock 
but from a 
placed in a sterile flask or beaker. Any 
remnant of this solution at the end of 


solution smaller volume 


the operations should not be returned 
to the stock solution. 

A fresh stock 
prepared no less frequently than once 
a week. 


solution should be 


2. The operator sometimes has dif- 


ficulty in placing the exact amount 
(10 ml.) of milk in the sample tubes. 
a_ long- 
handled (12 to 24 inches) dipper with 


The best sampling tool is 








“BEST BULK TANK BRUSH EVER BUILT,”’ say Producers and Bulk-Route Plants 





No. 
hefty tufts of stiff Du Pont nylon. Special ‘‘hi-flare’ 
end tuft design provides complete circle of work- 
ing bristles. 


358RB All-White NYLON ‘’BULKER”’ 


Heavy, 


SPARTA BRUSHES 


“If They’re All White, They're Sparta’”’ 


Most users of Sparta Brushes keep them in a con- 
spicuous place . .. for all to see . . . because 
producers and plants alike are proud of their super- 
sanitary all-white Sparta Brushes — trademark of 
top sanitation. And for toughness and incomparable 
long wear, no other brush yet built can match either 
of these two outstanding power-packed sanitation 
“tools” . . . in cleaning efficiency, AND economy. 
For bulk tank cleaning, the Sparta ‘‘Bulker’”’ is by 
far the most popular and widely used brush ever 
designed. Get the facts — why it will pay you to 
stock Sparta Brushes for your producers as well as 
using them in your own plant. 


FEATURED BY JOBBERS FROM 





No. 


The brush sensation of the year. No other brush can 
match it for scrubbing-power, bal- 
anced contour grip, and almost unbe- 
lievable long life. Heavily packed with 
thick tufts of white crimped nylon. 


COAST TO COAST 


45 “HERCULES” All-White NYLON CLEAN-UP. 











SPARTA BRUSH CO., INC., SPARTA, WISCONSIN _ ; 
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Westfalia yt | 
separators and clarifiers save you money 





@ No seals to burn out. No leakage. @ Gravity feed—or low cost 
No cream losses. centrifugal feed pump. 

e@ Exclusive top feed eliminates ¢: Teenslinth dintin 

rge—no 

Soe additional discharge pumps needed. 

@ Costly stopping and starting @ Special torque-controlled, low 
eliminated. Continuous idling amperage motors last the life 
between operations possible. of the machine. 

series MM series RN series MN 








MN equipped with warm milk bowl 


— 


Warm milk separator for fluid milk Highest capacity clarifier — hot or for warm milk and whey separation 

plants — easily fitted for whey sepo- cold. Features positive clarification. —for use in butter and cheese plants. 

ration or for clarifying-standardizing. Extra large sediment-holding space. MN-C has cold milk. bow! for 40°F 
separation. ; 


Write for free literature: T 2 ( ) 
: C) MM/MN warm milk separators — bulletin 2147 wes = INQ] Fal C cc) 


O MN-C cold milk separator — bulletin 2103 . 
0 RN clarifier — bulletin 2104 ca eae Vo eee 
75 West Forest Avenue, Englewood, N. J. 
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an overflow hole about two-thirds of 
the distance from the bottom of the 
bowl on the opposite side of the pour- 
ing lip. When the dipper is lifted from 
the weigh tank it should be held ver- 
tically as the excess milk runs out. 
This will insure accurate and equal 
volumes of milk in all sample tubes. 
This precaution 


making sure of the correct concentra 


is as important as 


tion of the dye. 


3. After the samples have been 
taken from the weigh tank they are 
placed in ice water for 30 to 40 min- 
utes after which the operator removes 
them to a household refrigerator. Here 
they remain until all the day’s samples 
have been collected. The time of stor- 
age for some of the samples may be 
as long as five to six hours. I measured 
the temperature in some of these 
the 
found it to be 51 


late afternoon and 
F. This is definitely 
too warm for a milk sample stored 


samples in 


prior to a bacteriological examination, 
and the household refrigerator must 
this 


be considered inadequate for 


purpose. The samples should be 
stored in ice water until the time of 
incubation so that the temperature 
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will not rise above 40° F. I 





would 
suggest that you provide some deep 
galvanized trays as ice baths and place 
these in one of your refrigerated 
rooms where the samples could be 
stored until they are processed. It is 
true that the bacterial count in some 
milk 
result of a temperature increase from 
40 to 51 


may not rise too much as the 


F., but you can never be 


sure. The point is, however, that the 
sampling and testing of milk must be 
carried out according to the correct 
standard method if it is to be used as 
basis for price differential. You need 
to protect yourself in this respect 
should you ever have a dispute or 
complaint from a_ producer. 


4. When the samples are prepared 
for incubation the resazurin dye is 
added to one rack (20 samples) at a 
time. They are inverted and _ placed 
immediately in the incubator, and the 
incubation period is timed from that 
moment for each rack. In 
stances the 
perature (96° 
10 minutes 


some in- 
tem- 
F.) was not reached for 
this This 
error would, of course, work in favor 


correct incubation 


after timing. 
of the poor milk samples since it 
would add to the reduction period the 
time required to warm the samples. 


The correct procedure would be to 
add the dye to one rack of samples, 
place this rack in a water bath at 
104-105° F. 
the time required to prepare the next 
two racks), then invert this rack three 


for five minutes (about 


times to mix the dye, place it in the 
incubator and start timing. 




























fo X 
J Standard * 
Open Pail 
with 
Bottom Band 





Milk 
House 
Utility Pail 
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Seamless, solderless, easily cleaned 
Superior pails stand up under hard- 
est wear. Gleaming smooth surfaces 
provide easier, more thorough 
cleaning and sanitation. Available 
with or without sturdy welded steel- 
hoop for added bottom protection. 
8, 10, 12 and 14 quart sizes. 








Milk House Utility Pails are designed 
for easy handling of milk from milker 
to farm holding tanks. 

Dairy barn tested and approved Su- 
perior strainers assure thorough, fast 
straining and filtering. Low cost, easy 
cleaning and sterilizing make these pre- 
ferred by dairies from coast to coast. 


JOHN WooD COMPANY 


Superior Metalware Division 
509 Frorr Ave., St. Paul 3, Minn. 





Metalware for the 
Dairy Industry and 
Waste Receptacles 
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That wholesome, fresh-as-a-daisy goodness is 
yours when Batavia delivers the goods. Long routes, YOUR CHOICE OF 
and unexpected delays can’t sour your plans ——- 
for new outlets and bigger profits. So take a tip from the 1) eendend teldover with 
leaders of every size. Go Batavia. Cost figures compiled by self-contained condensing 
os . ‘ > siz * . “ unit 
companies of ev ery si e show Batavia Bodies actually ©) Sandel bethove tren 
cost less to own. Write today for complete facts. monia system, remote oper- 
ation 
3) Over-the-road blower type 
system 
BATAVIA BODY COMPANY BATAVIA 
Batavia, Ilinois BODIES —- 
; 
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Nebraska Turns down Proposal 
to Curb Free Equipment Racket 


HREE OUT OF FOUR legisla- 
tive proposals were approved by 
the Nebraska Dairy Industries 


the 
December. 


Association at group’s annual 


meeting in Compulsory 
pasteurization of milk and ice cream 
mix and a new Grade A law got the 
green light from the membership; but 
the big one, a proposal designed to 
the providing 
customers with low cost or free equip- 


eliminate practice of 


ment, failed to win approval. 


Called the Equipment Ownership 
Act, the proposed legislation would 
have made it illegal for anybody en- 
gaged in the dairy business as whole- 
saler, processors, or distributor to do 
anything but sell dairy 
customers on a 


products to 


straight merit and 
The act would make it 


unlawful to “Furnish, give rent, lease, 


value basis. 


or lend to a retail dealer in dairy 
products any equipment, fixtures, sup- 
plies, or other things having a real or 


substantial value (except that he may 
sell dairy products) and ice cream 
cabinets and bulk milk dispensers and 
any expendable supplies commonly 
provided in connection with sales ot 


dairy products to the consumer... . 


The proposed act forbade the sale 
of fixtures or equipment at a price 
below the manufacturers’ original list 
price. Dealers were prohibited from 
distributing advertising material be- 
yond normal point-of-sale items. The 
act prohibited extension of credit 
other than the usual merchandising 
credit. 


The price- 
cutting practices by making it unlaw- 


proposal also hit at 
ful “to sell any dairy products, unit, 
or combination thereof, for less than 
cost...” The measure of what con- 
stituted “cost” was specified as “the 
prevailing cost to other such whole- 


salers, processors, or distributors en- 


gaged in selling dairy products on the 
same market...” 

The proposal had some pretty sharp 
teeth. 
which a violation of the proposal took 
place constituted 


Each day and each point at 


a separate offense 
punishable by a fine of not more than 
$500. In other words, every day that 
a dealer was in violation of the pro- 
posed law he stood the chance of be- 
ing clipped for 500 bucks. The total 
clippage was limited to $5,000. 


The proposed law is in keeping 
with the pattern of dissatisfaction with 
existing trade practices that prevails 
in the dairy industry. Reports from 
all parts of the nation indicate a grow- 
ing find method of 
coping with the type of destructive 


trade 


drive to some 


practices considered in the 


Nebraska proposal. 


The action of the Nebraska asso- 
ciation in turning down the proposal 
is also in the nationwide pattern. 


Everybody is talking about Fair Trade 
but few people are willing to do much 
more. One has the feeling that Fair 
Trade is a great thing for the other 
guy but its virtues are substantially 
diluted when it gets close to home. 





Increase Your Easter Sales with 


MEYERCORD DECAL EGG DECORATIONS 























os ro 

— a 4 Ne 

Happy Egg Faces Re: 

The best Easter premium to come | jj,%52 & 





your way in years! Whether you 











want to sell eggs, cereals or 
any other fast moving consumer 
product . 
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Juvenile Egg Decals 


. use these popular and timely premiums to boost 
your volume. This year Meyercord Easter Egg Decals come in 
two series: the “Happy Egg Faces” in strong poster colors and 
the new Juvenile Easter Egg Decorations in full halftones. The 
“Happy Egg Faces” may be cut apart and applied individually 
in novel, humorous facial combinations. Just moisten and apply. 
Priced low to meet your budget. Rush your request for sample 
sheets and prices on company letterhead, please. 


Welds Lergest Decaleomania Manufacturers 


Product Decoration Dept. 





5323 W. Lake St. 
Dept. D-452 
Chicago 44, Illinois 








PENN-MICHIGAN MFG. CORP. 


WEST LAFAYETTE, OHIO 





American Milk Review 


- 





XUM 


; on the 


y sharp 
Oint at 
sal took 
offense 
re than 
ay that 
he pro- 
? of be- 
1e total 
0. 


keeping 
on with 
prevails 
ts from 
A grow- 
hod _ of 
tructive 
in the 


a asso- 
roposal 
pattern, 
r Trade 
o much 
at Fair 
e other 
antially 
home. 





Review 


' 





How to use the lure of AlumaSEAL to sell more milk 


Study the buying habits of your present 
and potential customers and you will 


see a new way to appeal to them — with 
\lumaSEAL hoods. 
Check the markets where they shop 


and the refrigerators and freezers in 


their homes. 
You'll find they're buying more and 
more perishables protected by aluminum. 
They lave learned from experience 
that aluminum lasts for the life of the 
product it protects, keeping it fresh and 
flavorful. 
tear, soil, or fray. 


\luminum won't 


February, 1957 


No wonder that dairies have 
\lumaSEAL 


To make your sales curve upward 
lo what these dairies did 


many 
found hoods a lure to new 


sales. 


like theirs, 


\lumaSEAL 


protec 


1. Hood your bottles with 


give your milk the complete 
tion of aluminum bonded to tough, pure 
sulphite paper. 


] 


2. Use the 


we've prepared. Let your customers and 


many free marketing aids 
the people you would like to be customers 
know of the new and better way you are 


protecting the milk they buy 


Hinged hoods for 48 to 56 mm bottles. 
Only AlumaSEAL snaps open, snaps 


shut on a hinge. And it really snaps 
shut so your milk stays fresh to the 
last drop. 


Smith-Lee Co., IMC. sreciauists in pairy PACKAGING 


We can adapt your present cap or hood 
\lumaSEAL at 
yr develop a completely new design 


design to no extra cost 
( 


from your choice of 12 brilliant colors 


Like to find out about how 
\lumaSEAI 


egy? Talk to a Smith-Lec 


write us fot 


more 
can help your sales strat 
salesman. Or1 


literature 





Address All Inquiries to: 
SMITH-LEE CO., INC. 
Oneida, N. Y. 








New AlumaSEAL Hood for 38 mm 
bottles. You can use aluminum on the 
popular 38 mm bottles, too. Heat- 
treating helps AlumaSEAL hold its 
snap-off, snap-on ability. 


[ memser jy 

NATIONAL 

DAIRY 

ay Oneida, N. Y. 


= 
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Having Studied the Results of Many Promotion 


Programs, the Milk Industry Foundation Recommends 


the Following 


Steps 


Successful 


in Building a 


Sales Contest 


“Sales Contests in the 


S PART OF A BOOKLET, 
Milk Industry,” a section headed, “Steps in Stag- 


ing a Successful Contest,” gives the following steps 
as a guide for the less experienced sales manager and a 


reminder to the seasoned sales executive. 


] Analyze Your Last Contest 





Look at it objectively to determine its best features 
and features that could be improved. Examine critically 
such major factors as: number of winners, extent to which 
salesmen’s wives were interested in contest, extent of 
supervisors’ participation, the selling tools made avail- 


able to salesmen, the methods of publicity used, the 





enthusiasm generated. 

Ask what effect this contest had on sales and what 
effect it had on profits. 

Then, bearing in mind the strengths and weaknesses, 
plan your next contest to eliminate the weaknesses and 
to incorporate the elements of strength. 


2 Take a Good Look at Current Sales 





Sales can be increased only by getting new cus- 
Critical 


examination of your sales and markets relative to your 


tomers, and selling more to present customers. 


3 Determine the Goal 





potentials will provide ideas for future promotions de- 
signed to add new customers and to strengthen your 
position on specific products or in specific segments of 
the market. 





The important question is: How will a contest help 
to achieve a specific sales goal and increase profits? 
Weigh all factors following the time-tested formula: Get 
all the facts obtainable; weigh and consider these facts, 
make the best decision based on them. 


Pertinent infor- 





4 Decide How to Reach That 


mation needed includes cost information on all products, 
break-even analyses for products and routes. Consider 
what is to be gained in extra sales, profits, in intangible 
benefits from better training, better supervision. Con- 
sider the costs or promotiorm, of prizes, of all costs to be 
incurred in relation to anticipated gains. 


Goal 





Through consultation with supervisors and foremen; 
through knowledge gained in past contests, through ana- 
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lyzing carefully the anticipated response of the salesmen 
to self-competition and direct competition plans. 
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5 Coordinate in Advance with All 


Groups and Individuals Concerned 





This includes the general manager and other top 
officials, the production manager, the keeper of the sales 
records, the advertising, publicity men and all others 
concerned. 


6 Make Your Plans; Frame Your 





Rules and Regulations 





Your thinking and analyses are crystallized in the 


rules and regulations. In framing the plan, remember 
that one contest should not try to do too much. The rules 


should be kept simple. 


Select your awards and make sure they will be on 
hand when needed. 


7 Carry out Your Plans 





Now that you have a good plan based on caretul 
thought about the company’s needs and objectives and 
on thorough analysis of profits and costs, the next step is 
to execute your plan, giving consideration to a good start 
with lots of publicity, ways and means of maintaining 


enthusiasm during the contest and a bang-up conclusion. 


After the plan is laid out, call in the supervisors and 
foremen for a thorough discussion; then organize a meet- 
ing for announcing plans and objectives. Hold meetings 
during the contest as you think necessary for increasing 
salesmen’s know-how and keeping enthusiasm high. Watch 
the progress of every salesman. Keep current standings 


prominently displayed on your bulletin board. 


Finally, when the results are in, conclude the con- 


test on a note of optimism and enthusiasm. 
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trouble free 


Solar’s all-weather cooling system, ‘Controlled 
Flow Expansion,” enables your producers to 
maintain constant 38° F. milk temperatures 
through severe weather changes. 

Continuous tests—under all conditions — prove 
that this cooling method is faster, more economi- 
cal and assures producers uniform milk quality, 
lowers their operating and electrical costs, too! 

Find out today, what Solar’s ‘‘Controlled Flow 
Expansion” cooling can mean to you and your 
producers in work-saving benefits, greater milk 
profits and top quality milk. 

Investigate Solar’s big Financing Plan .. . it’s 
the easiest and everyone can go bulk immediately. 


SOLAR FINANCING PLAN 

® no money down 

® 4 years to pay 

@ low interest rates (simple 5% interest 
computed monthly on unpaid balance) 


Colan Brmanor? co. 


TOMAHAWK, WISCONSIN 
division of U. S. Industries, Inc. C74 


Serving Dairy Farmers Since 1865 


SOLAR 
INDER 


ILK 


OK! Send me information 
on the Solar MILK MINDER and 
Solar FINANCING PLAN 





NAME 





ADDRESS. 





TOWN 
2-57 AMR 


STATE__ 
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Yes, youngsters know the difference! 


Today, thousands of youngsters . . . and grownups, 
too... enjoy and quickly recognize the difference 
between an ordinary chocolate milk and one 


made with FORBES Chocolate Flavor Powder. 


HAVE YOU TRIED FORBES CHOCOLATE? 


A good chocolate milk drink will help you in- 
crease your milk sales. So take advantage of this 
EXTRA market and the more than 50 years experi- 
ence Forbes has had in producing quality chocolate 
products — 30 years serving the dairy trade. Write 
today for further information and a sample. You'll 


like it! It’s so easy to use. 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 








RESEARCH SHOWS EQUITABLE DISCOUNTS 
JUSTIFIED ON WHOLESALE ROUTES 


A list of reasons why wholesale milk delivery —to 
grocery stores, restaurants, hospitals and the like — may 
be inefficient has been produced by dairy economists of 
the University of Wisconsin with the cooperation of five 
Milwaukee dealers. From these reasons there may evolve 


the 


recommendations for greater efficiency on whole- 


sale route. 


One of the important consequences of the study may 
be that the recommendations will serve as a basis for a 
discount system which could be put into effect when the 
trade wants it. 


H. L. Cook, H. W. Halvorson, and R. W. Robinson. 
Wisconsin researchers, wanted to find what discounts to 
various wholesale outlets were justified on the basis of 
cost savings. The Milwaukee dealers give discounts to 
large-volume stops and for stores to which deliveries are 
easier and faster. But these discounts are secret; they 
may be given only when the store applies pressures to 
the dairy, rather than on the basis of actual cost saving. 


Variation In Labor 


Some stops on the wholesale route require less labor 
time than others, say the researchers. These are the large- 
volume stops and places where clerks or store owners 
perform some functions which shorten the time to service 
the stop. 


took 
13 quarts daily, it cost 6.4 cents to deliver each quart 

3.8 cents labor and 2.6 cents trucking costs. But for a 
store taking around 200 quarts daily, the total cost per 
quart was only 3.2 cents — only 
the 2.6 truck 


For instance, in stores which an average of 


66 for labor costs and 


standard cents costs. 


The researchers recommend a published schedule of 
discounts, available to all customers. 


GOOD TASTE SHOWS WAY AS TOP REASON 
FOR PEOPLE’S DRINKING MILK 


Scientific research has come up with solid substantia- 
tion of a belief widely held for some time: people drink 
milk because they like the taste of it. 


That was the reason stated by a majority of city 
milk drinkers in a survey taken recently by two Michigan 
State 


Charles 


University research workers, Duane Gibson and 
Hoffer. They 101 find 


answers to a variety of questions on milk-drinking habits 
of urban people. 


surveyed families to 


They contend that the majority answer 
ence for milk because of taste 


a_prefer- 
is more convincing evi 
dence that dairymen would be wise to guard constantly 
against off-flavors in their milk. 


Other reasons were given for drinking milk. They 
were in a minority, but still worthy of note: it has a high 
food value; milk is important to restore health; and be- 


cause there were children in the home. 
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SOUR CREAM APPEALS TO HOUSEWIVES 
THE COUNTRY OVER 


Housewives on the west coast are just as interested 
in new ideas for using sour cream as are housewives in 
other parts of the country, says Dan Mahony, Lily-Tulip 
Cup Corporation official. 


This is by way of proving that the product has a 
nation-wide appeal, not one that is limited strictly to 
one or two regions or a sparse ethnological group. 

The west coast intelligence about sour cream was 
gleaned from an analysis of more than 5,000 requests 
a single offer of a free booklet 
the NBC 


program conducted by Charlotte Adams. 


of sour 


TV 


resulting from 


cream recipes on “Weekday,” network 


The breakdown showed California leading the na- 
tion with a total of 821 requests for recipe booklets 
originating in that state. This is almost double the num- 
ber of requests from Illinois, the state whence came the 


second-highest number of requests. 


On a regional basis, requests from the three Middle 
Atlantic states plus the six New England states totalled 
1,202. This was just about equal to the 1,239 requests 
which originated in the three Pacific States, plus the 
eight mountain states. The analysis also revealed that 
requests for “50 Wonderful Ways to Use Sour Cream” 
had come in from every state in the union, the District 
of Columbia and Hawaii. 


PRICE, AVAILABILITY DETERMINE SCHOOL 
CHILDREN’S MILK CONSUMPTION 


Availability, as well as price, determines if children 
will drink more milk or not according to a study by the 
University of Wisconsin in 36 Milwaukee and Madison 
schools. Price does have an effect, naturally; if it is low- 
ered children will drink more milk. But they will con- 
sume more if milk is made available more often—even if 
the price is not changed. 


The results of the study—made in 1955 by Hugh 
Cook, H. W. Halvorson, R. L. Sucher and Donald Turner 
in cooperation with Gordon Gunderson, former state 
school lunch administrator—will be used during the pres- 
ent school year to establish subsidies to be paid to schools 


throughout the nation in the School Milk Program. 


Price and Consumption 


In the grade schools, price reductions consistently 
sparked increases in milk consumption and this at a time 
of the year when students in other schools were drink- 
ing less milk. The greater the price reduction, the greater 
the increases in milk drinking, the economists found. 

Based on their study, the economists recommended 
ways of increasing the effectiveness of the school milk 
program: 

Price reduction; increased availability; even in good 
times, children from low-income familities do not buy 
much school milk, stressing the need to keep school milk 
prices as low as possible; both white and _ chocolate 
milk should be offered; proper refrigeration at all times. 
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FOR EVERY 
FILLING OPERATION 





FORT WAYNE CAN FILLER 


Primarily for Five Gallon Dispenser 
Cans and Small Delivery Cans 





BARRETT CAN FILLER 


For Dispenser Cans and for Filling Five and 
Ten Gallon Cans with Milk, Ice Cream 
Mix and Other Heavy Products 


Fort Wayne Dairy Equipment 
C 0 ws m.. N Y 


1600 Winter Street 


Fort Wayne Indiana 








83 














l 
with _©. 


Everything that contacts milk needs Lo-Bax 
treatment. 


Safe and dry, easy to use, Lo-Bax is the fast, 
economical chlorine bactericide for sanitizing dairy 
plant equipment, containers and potential 
danger spots. To suit your requirements, it 
comes as Lo-Bax Special and as 
LoBax-W (with wetting agent). 
Introduce your suppliers to Lo-Bax 
too... they’ll benefit and so will 
you. You can furnish them with 
the free samples and informative 
literature that Olin Mathieson 
will be glad to send you. Just 
write today. 


BT O HERE, 


> a 
ca’ 





Lo-Bax” is a trademark 


OLIN MATHIESON CHEMICAL CORPORATION 
INDUSTRIAL CHEMICALS DIVISION + BALTIMORE 3, MD. 
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CHEESE TECHNIQUES GET ATTENTION AT 
KENTUCKY MEETING 


More than 90 people attended a three-day meeting 
sponsored jointly by the Dairy Section of the Universit, 
of Kentucky and the Kentucky Dairy Products Associa. 
tion at Lexington, Kentucky, in November. 


M. F. Hales, Chr. Hansen’s Laboratory, Inc., Mil- 
waukee, served as a judge on the buttermilk and cottage 
cheese clinic at this Fourth Annual Dairy Manufacturing 
Short Course and also spoke on methods of making cot- 
tage cheese and new developments in lactic acid starter, 


For the cheese clinic, H. E. Meister, Inspection and 
Grading Branch, Dairy A.M.S., conducted a 


cheddar cheese-grading school. Before the session started. 


Division, 





Attendees of the Fourth Annual Kentucky Dairy Manufacturers 
Meeting. 


Mr. Meister discussed defects found in cheddar cheese 
and methods used for correction. 


Other speakers were: James J. Carroll, C. J. Van 
Houten and Zoon, Inc., New York; Earl Cooper, Kraft 
Foods Co., Columbia, Tennessee; Bob Davis, Oscar Ewing, 
Inc., Louisville; Mrs. F. C. Dugan, Director, Division of 
Food and Drug Control, Kentucky Department of Health; 
O. A. Traver, The Borden Company, Columbus, Ohio; 
and Drs. W. E. Glenn and T. R. Freeman, Dairy Section, 
University of Kentucky. 


NEW VIRUS VACCINE FOR COLORADO 
RED NOSE 


A new vaccine is said to offer protection against in- 
fectious bovine rhinotracheitis, commonly known as IBR 
or “Colorado Red Nose,” a virus disease sometimes fatal 
to beef and dairy cattle. It has been successfully tested by 
University of California veterinary scientists. Forty Here- 
ford heifers, vaccinated under feed lot conditions, devel- 
oped no IBR symptoms after exposure to live virus. All 
animals down with the disease. 


unvaccinated came 


“According to test results,” John W. Kendrick, Uni- 
versity of California College of Agriculture, said, “there 
is no danger of vaccinated cattle infecting unvaccinated 


cattle by contact.” 


IBR economic losses to cattlemen and _ is 


spreading widely through western feed lots where large 
numbers. of Cattle with 


causes 


animals are affected. infected 


American Milk Review 


IBI 
ani 
anc 
the 
nal 
bre 


tof 
be 
do’ 


ch 
ap 
De 
Ni 


co 
tu 


Cl 





AT 


meeting 
Liversity 
Associa- 


c., Mil- 
cottage 
acturing 
ing cot- 
starter, 


ion and 
icted a 
started, 


cturers 


cheese 


J. Van 

Kraft 
Ewing, 
ision of 
Health; 
, Ohio; 


section, 


DO 


inst in- 
as IBR 
es fatal 
sted by 
» Here- 
devel- 
‘us. All 
ase. 
k, Uni- 
“there 
‘cinated 


and_ is 
e large 
d 


IBR may lose as much as 200 to 250 pounds; pregnant 
animals may abort. The coat of the animal becomes dry 
and rough, and the eyes may be inflamed. Frequently 
the nose also becomes inflamed (hence the vernacular 
name) to cause death to those animals which cannot 
breathe. 

The Agricultural Research Service reports that, here- 
tofore, no hope of success in treating the disease could 
be expected although antibiotics have been used to keep 
down secondary infections. 


es 
SOFT CHEESE MANUFACTURERS ORGANIZE 


The formation of a national organization of soft 
cheese manufacturers was proposed and unanimously 
approved at a special cheese clinic sponsored by the 
Department of Dairy Industry at Cornell University in 
November. 

At the same time, a new formula for determining 
cottage cheese vield and advanced methods of manufac- 
ture were discussed at the University Cottage Cheese 
Clinic. Before 150 manufacturers attending the Confer- 


Dr. F. V. Kosikowski, at Cornell Cottage Cheese Clinic, holds a 
cheese knife preparing to cut a vat of cottage cheese curd. 


ence, the problem inherent in quality control and mer- 
chandising of this type of cheese were reviewed by Dr. Erik 
Lundstedt, consultant and technical advisor for H. P. 
Hood and Sons, Boston; Dr. C. B. Lane, manager and 
research director, Breakstone Brothers Company, Walton, 
New York; Dr. F. V. Kosikowski, professor of Dairy 
Industry, Cornell; and A. G. Wolin, instructor in Dairy 
Industry. 


e 
WISCONSIN ADA SET-ASIDE UP 6.2% 


Wisconsin dairy farmers increased their ADA set- 


aside by 6.2 per cent in 1956 over the previous year 


according to Lyman D. McKee, president of the Wis- 
consin ADA. Mr. McKee said that the 1956 set-aside 
from Wisconsin amounted to one and a half million dollars. 

Mr. McKee pointed to a total national per capita 
consumption increase in the use of dairy products of 
8 pounds. Total consumption rose from 700 pounds in 
1955 to 708 pounds in 1956. 

Mr. McKee also said that action by New Hamp- 
shire farmers made the Granite State the 46th member 
of the American Dairy Association. 
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STRAHMAN VALVES, INC. 





16 HUDSON STREET 


NEW YORK 
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COMING EVENTS 


National Dairy Engineering Conference — Fifth Annual 
Meeting will be held February 26 to 27 at Michigan 
State University, East Lansing, Michigan. 

National Electrical Manufacturers Association— Meeting 
will be held March 11 to 14 at the Edgewater Beach 
Hotel, Chicago, Illinois. 


National Association of Corrosion Engineers— Meeting will 
be held March 11 to 15 at Kiel Auditorium, St. Louis, 
Missouri. 


Milk Management Clinics—W ill be held March 12 to 14 at 
the Netherland Hilton Hotel, Cincinnati, Ohio. 

Texas Dairy Manufacturers 
March 14 to 15 at 
Station, Texas. 

Pacific Dairy and Poultry Association—33rd Annual Con 


vention will be held March 14 to 15 at the Ambassador 
Hotel, Los Angeles, California. 


Annual conference to be held 
A. and M. College of Texas, College 


Wisconsin Dairy Manufacturers’ Conference—Annual Meet 
ing to be held April 2 to 3 at the University of Wis- 
consin, Madison. 

Gas Appliance Manufacturers Association—Annual Meet- 
ing will be held April 8 to 10 at The Greenbrier, White 
Sulphur Springs, West Virginia. 


Building Research Institute Annual Meeting to be held 
April 14 to 17 at the Edgewater Beach Hotel, Chi- 
cago, Illinois. 


Pennsylvania Association of Milk Dealers Convention- 
Will be held April 24 to 25 at the Benjamin Franklin 
Hotel, Philadelphia. 

National Materials Handling Society — Seventh 
Conference to be held April 29 to May 
tion Hall, Philadelphia. 


National Scoring Contest for Butter, Cheddar Cheese, Cot- 
tage Cheese, and Ice Cream—26th Annual Meeting of 


Annual 
3 at Conven- 


the State Institute of Dairying to be held 
to 14 at Pullman, Washington. 


Dairy Suppliers’ Foundation, Inc.—To be held March 12 
to 13 at the Woodner Hotel, Washington, D. C. 


Quality Chekd Dairy Products Association—Annual Spring 
Sales Conference to be held March 14 to 15 at the Hotel 


Indiana Dairy Products Association—39th Annual Conven- 
tion will be held March 19 to 21 at the Lick-Sheraton 
Knickerbocker, Chicago. 

Hotel, French Lick, Indiana. 


March 1] 


Division of Dairy Technology of the University of Illinois— 
Conference on Dairy Plant Automation to be held 
March 26 to 28 on the Urbana campus. 


Refrigeration Service Engineers Society — Educational 
Forum to be held April 5 to 7 at the Sheraton-Palace 
Hlotel, San Francisco, California. 

Maumee Valley Dairy Technology Society— Meetings held 
through May, Monday of first full week, at the Ohio 
State University, Columbus, Ohio. 


Northeastern Ohio Dairy Technology Society—Mcetings 
held through May, Tuesday of first full week, at the 
Ohio State University, Columbus, Ohio. 


Meetings held 
week, at the 


Central Ohio Dairy Technology Society 
through May, Wednesday of first full 
Ohio State University, Columbus, Ohio. 

Cincinnati Dairy Technology Society — Meetings held 
through May, Thursday of first full week, at the Ohio 
State University, Columbus, Ohio. 





SHORT COURSES 


Milk Sanitarians Short Course—Will be held March 11 
to 17 at Ohio State University, Columbus, Ohio. 


Bulk Milk Tank Collector Short Course — Will be held 


March 25 to 29 at Pennsylvania State University, 








KENT GIVES 
MORE 
CAPACITY 
PER SQ. FOOT 
of SURFACE 


When you purchase an Ice Maker you 
are buying square feet of ice making 
wall. When you buy the new im- 
proved Kent Ice Maker you get more 
capacity for each square foot of surface. 


YOUR CHOICE OF NINE MODELS 
FROM 2 TO 500 TON OUTPUT 


For further informa- Set Up and Serviced by 
tion about how the Experienced Local Refrigera- 
tion Companies Everywhere 
Kent Ice Maker can . Coast to Coast 
save you money — 
. 2244 SO. MICHIGAN AVE. 
peg ag aga a CHICAGO 16, ILLINOIS 


Telephone 
per ton. DAnube 6-6434 


Model No 756 























NEW PROFITS 
FOR YOU... 


IN THE 
SCHOOL 
MILK 
PROGRAMS 
with LA CROSSE MILK COOLERS 


Be the first to offer the plus service of a 
La Crosse Milk Cooler to schools in their 
milk programs. Add to your profits by 
featuring this dry storage, electric complete 
Cooler with grey hammerloid enamel or Stain- 
less Steel finish. Available 4’ and 6’ lengths 
. capacity '2 Pt. Sq. 315 and 504. 


eee een nee : 
WRITE TODAY . . . FOR COMPLETE INFORMATION : 


LA €ROSSE 


COOLER COMPANY 


3001 LOSEY BLVD. LA CROSSE, WIS. 


EXPORT OFFICE: 80 BROAD S7., NEW YORK CITY, CABLE: EXIMPORT 
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game still extant after all these many moons- 

poses the question of: “What is?” Take vege- 
tables for instance. An onion can make people cry, but 
there is yet to be invented a vegetable that can make 
them laugh. But, as a refuting sequitur, people eat vege- 
tables, or should, and people make us laugh. 


ee A NIMAL, VEGETABLE or mineral”—an old quiz 


If you have untangled your way through that, you 
may now enmesh yourself in AMR’s latest “Write the 
Gag” contest. Remember — don’t be an onion. 








WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 

3. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 


4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


5. All entries for this month’s contest must be received by 
February 10, 1957. 
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DECEMBER WINNERS 








The line, “Starting tomorrow we 
will deliver 10 minutes later,” has 
been awarded the first prize of $5.00 
which goes to: 


Charles J. Zepp 
Alma Dairy Products, Inc. 
Alma, Wisconsin 


Second prize, $3.00, was won by 
the line, “Does this note say ‘Please 
make it four’ or ‘Please wake at four’?” 


B. E. Olson 

Alfred Dairy Co. 

Erie Avenue 

Ridgeway, Pennsylvania 


HONORABLE MENTION 


“Hey, I forgot my glasses. Is that a 
pint or a half pint you wanted?” 


Keith L. Alton 

Campbell's Dairy Products, 
Ltd. 

283 Park Hill Road, East 

Peterborough, Ontario, 
Canada 


“And what's wrong with the bill this 
month!” 
Dan Lacy 
Oakdale Dairy 
4 Oakdale Park 
Oakdale, California 


“And please note the fine print on 
Line 5.” 
H. Wilson 
Hudson Dairy, Inc. 
83 Hudson Avenue 
Rochester, New York 


“Lady, I found this note in your milk 
bottle.” 
Perley F. Sloat 
Kruft Jersey Dairy 
4225 E. McDowell 
Phoenix, Arizona 
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BUYER’S GUIDE 


Advertised In This Issue 











Advertising Services, Promotions and Materials 


American Dairy Association 16 

G. P. Gundlach & Company 90 

The Meyercord Company 78 
Agitators 

Girton Manufacturing Company 20 
Babcock Testers 

The Garver Manufacturing Company 105 
Boilers 

Superior Combustion Industries, Inc. 101 
Bottle Closures and Caps 

Crown Cork & Seal Company, Inc. 8 

Sealright S2, 33 

Smith-Lee Company, Inc. 79 
Brushes 

Braun Dairy Brush Company, Inc. 96 

Sparta Brush Company 74 
Bulk Farm Tanks 

Solar Permanent Company 81 
Butter 

H. C. Christians Company 13 
Butter Printing and Packaging Machinery 

C. Doering & Son, Inc. 103 
Cabinets and Coolers 

La Crosse Cooler Company 86 

Mohawk Cabinet Company, Inc. 7 

The Punxsutawney Company 92 

Quirk Manufacturing Company 63 

S & S Products, Inc. 99 
Carriers and Handles 

The Haynes Manufacturing Company 9 
Cases for Bottles and Containers 

Baker Box Company 11 

Barker Equipment Company 62 

C. E. Erickson Company, Inc. 33 

Erie Crate and Manufacturing Company 50 

Quirk Manufacturing Company 63 

United Steel & Wire Company 97 
Chocolate 

Benjamin P. Forbes Company 82 

Robert A. Johnston Company 29 
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Cleaning and Sanitizing Materials 


Diamond Alkali Company 6 

Olin Mathieson Corporation 84 

Solvay Process Division (Allied Chemical 
and Dye Corporation) 72 


Cold Storage Facilities 
International Cold Storage 104 


Cottage Cheese Containers 


Sealright $2, 53 
Cultures and Coagulators 
Chumlea’s Laboratories 100 
Chr. Hansen’s Laboratory, Inc. 103 
Decals 
The Meyercord Company 78 
Dispensers and Dispenser Cans 
United States Steel Corporation 19 
Doorstep Cabinets 
Baker Box Company 11 
Dry Milk and Dry Milk Machinery 
American Dry Milk Institute, Inc. 96 
Blaw Knox Company (Dairy Equipment Divi- 
sion) 37 
H. C. Christians Company 13 
Crest Foods Company 45 
Evaporators 
Blaw Knox Company (Dairy Equipment Divi- 
sion) 37 
Fillers 
Ft. Wayne Dairy Equipment Company 83 
Filters 
Schwartz Manufacturing Company 39 
Fittings 
Alloy Products Corporation 18 
G and H Products Corporation 91 
L. C. Thomsen & Sons 60 
Flavor Control Equipment 
De Laval Separator Company 46 
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Gaskets and Seals 
The Haynes Manufacturing Company 9 


E-Mac Dairy Brush Company 60 
Glass Bottles 

Liberty Glass Company ek a 4] 
Handles for Bottles and Containers 

Eze-Twin Carrier Company 56 

Mayfair Products 102 
Hose Stations 

Strahman Valves, Inc. 85 
Hot Water Mixing Units 

Strahman Valves, Inc. 85 
ice Makers 

Kent Industries, Inc. 86 
Lubricants 

Famous Lubricants, Inc. 17 

The Haynes Manufacturing Company 9 
Materials Handling Equipment 

Baker Box Company 11 

The Haynes Manufacturing Company 25 
Milk Level Control Instruments 

Lumenite Electronic Company... 101 
Orange and Fruit Drink 

Eze-Orange Company, Inc. 3 
Pails, Cans and Strainers 

Penn-Michigan Manufacturing Corporation 78 

John Wood Company 76 
Paper Containers 

American Can Company 42, 43 

Ex-Cell-O Corporation (Pure-Pak Division) 4, 5 

Sealright 52, 53 
Pasteurizers 

The Creamery Package Mfg. Company 108 
Plastic Containers and Liners 

Cheslam Corporation (Division of Chester 

Packaging Products Corporation) 69 

Pumps 

G and H Products Corporation 91 

L. C. Thomsen & Sons 60 

Waukesha Foundry Company 12 


February, 1957 


Refrigeration Equipment 


Gloekler Refrigerator Company 105 
The King Zeero Company 70 
Separators and Clarifiers 
Centrico, Inc. 75 
De Laval Separator Company 47 
The Sharples Corporation 10 
Sponges 
Kurly Kate Corporation 66 
Stainless Steel 
United States Steel Corporation 19 
Tanks, Storage 
Chester-Jensen Company 107 
Mojonnier Bros. Company 67 
The Pfaudler Company 73 
Portersville Stainless Equipment Corporation 68 
Trucks and Truck Bodies 
Batavia Body Company, Inc. 77 
Boyertown Auto Body Works, Inc. 49 
Chevrolet 35 
Divco Corporation 59 
Ford Motor Company 30, 31 
Hackney Bros. Body Company 23 
International Harvester Company 14, 15 
Truck Refrigeration 
Batavia Body Company, Inc. 77 
Kari-Kold 102 
Quirk Manufacturing Co. 63 
Tranter Manufacturing Inc. (Kold Hold Divi- 
sion) 94, 95 
Truck Tanks 
Portersville Stainless Equipment Corporation 68 
Washing Equipment 
Cherry-Burrell Corporation 2 
Kendall-Lamar Corporation 98 
Strahman Valves, Inc. 85 
Wax 
Gulf Oil Corporation (Gulf Refining Co.) 71 
Semet-Solvay Petrochemical Division (Allied 
Chemical & Dye Corporation) 57 
Weighing and Dumping Equipment 
Kendall-Lamar Corporation 98 
Chas. Saucier & Son, Inc. 93 
Wrappers 
The KVP Company 104 
Wax Paper Merchandising Council 61 
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This case stacker, made by Mojonnier Bros., is a pit-type installation that Created by Baker Box Company, this stacker also loads off the 
loads from the bottom. Cases entering at right are lifted up, one by one, bottom. Cases are lifted by “fingers” that go in the hand- 
until stack is completed. Picture also illustrates the fact that stackers holes. Notice the off-the-floor conveyor going in and the floor- 
must handle different kinds of cases and different packages. Note wire level discharge. Cases can be moved either by floor conveyor, 
cases holding glass at left and wooden cases holding paper at right. dollies or hand trucks. Casers can be set to stack as many 
cases as desired up to a limit. This one stacks quarts up to 

seven feet high. 


A good example of a “from-the-top” stacker in operation is The inside of a different type of loading “from-the-top” ma- 
this machine made by the Food Machinery and Chemical Cor- chine is shown by this photograph of a Lathrop-Paulson case 
poration and distributed by Cherry-Burrell. Two cases are shown stacker. Cases come in at the top as can be seen by case at 
on hydraulic piston. Piston goes down as stack of cases in- upper left. Lowering is accomplished by chain and sprocket 
creases. Stack is discharged as shown by completed stack in arrangement. This machine stacks from four to seven cases 
center. Cases are shunted on to mainline conveyor handling high and operates at approximately 20 cases a minute. An 
coses from an “off-the-bottom” machine. over-floor conveyor is being used which puts top of chain about 

two inches above the floor. Machine itself is attached directly 

to the floor. Ordinarily, of course, machine is enclosed. 





CAPITALIZE ON YOUR OWN INDIVIDUAL BRAND NAME 


with the only 12 month plan complete with 
penauany Service on product ...Service on packaging ... Service on merchandising. 


i . FEATURE For further information write, wire or phone the 
gan akes and biscult® 


we at BUTTERMILK G. P. GUNDLACH & CO. “Servants to the Dairy Industry” 


Buttermilk BOX A + STATION N + CINCINNATI 3, OHIO 
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Review 


Need for Efficient Handling of Materials 
Sparks Case Stacker Growth 


IGHT HOURS OF LABOR saved 
F per day would have the same 

effect on net profit as a yearly 
sales increase of $250,000, according 
to Professor Charles E. of 
Purdue University. The con- 
cept is expressed in an article on the 
break-even point that appears in this 
issue of the American Milk Review. 


French 
same 


It is this awareness of the effect of 
plant costs on profit that is primarily 
responsible for the definite trend to- 
ward labor-saving and labor-reduction 
devices that is taking place in the 
dairy industry. Case 
part of this trend. 


stackers are a 


effective 
when used as an element in a com- 


Case stackers are most 
prehensive materials handling plan. 
Dairies with volumes as low as 10,000 
to 15,000 quarts a day have found 
case stackers useful. Their big virtue 
is their ability, when properly inte- 
grated with the plant operation, to 
increase the rate of production. Rate 
of production is governed by several 
considerations. the 
speed with 


Possibly one of 
the 
which cases can be taken off the con- 


veyor and moved into the cold room. 


most important is 


A case stacker gives the man in the 
box additional help or, to put it an- 
other way, less work to do. Conse- 
quently he can handle more cases 
than Some have 
shown that the case stacker adds the 
equivalent of an additional man_ in 
the box. 


before. studies 


Another dividend that the 
stackers have turned up is a reduc- 
tion in the number of leakers where 
paper is being used. A man stacking 
cases by hand can handle them fairly 
easily up to three high. Beyond that 
point he begins to slam the cases. This 
produces a jarring effect that is partic- 
ularly hard on the corners of paper 


case 


cartons. We have reports where sav- 
ings in leakers alone have paid for 
the cost of the stacker. 


How to stacker most 
efficiently is a question that has been 


answered many different ways. Some 


use a case 
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plants use a single stacker fed by sev- 


eral 


nisms release an accumulation of cases 
to the stacker when the proper num- 


ber of cases containing the same prod- 


uct have been gathered. This allows 


different lines. Control mecha- _ several filling operations to take place 


at the same time. Another school of 
thought holds that separate conveyors 


for separate types of containers is the 








Now-for a POSITIVE SEAL 
Me 


NEW LINE OF CLAMP 


FITTINGS... 





G&H now brings you a greatly 
improved type of Clamp Fitting 
that assures a positively leak-proof 
seal at the unions . . . A metal-to- 
metal contact of the ferrules in 
each union provides the needed 
additional rigidity. With the 
screw-type handle, you obtain 
greater flexibility than from any 
other type clamp. There is a full 
range of sizes, all of stainless 
steel, at a definite saving in your 


original cost. 
BULK PICK-UP TRUCK 


PLU 
TANK VALVE... 


Newly designed by “G&H" to replace 
the conventional heavy plua-type flush 
valve, and featuring an exclusive new 
clamp-type stainless steel mounting. 
Easily removable for cleaning — lighter 
in weight — All stainless steel — and 
available in all sizes from 1” through 3” 


Clamp-type 
Fitting, Assembled 
and Exploded View 









Assembled and 
Exploded View of 
New ‘'GéH” 
Clamp-Type Valve 


AN ENTIRELY NEW CLAMP-TYPE 


WRITE TODAY For Complete Details and Prices 


2407 52ND STREET 


KENOSHA, WISCONSIN 
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best way to operate. It is pointed out 
that if a plant has enough volume to 
justify two types of containers it has 
enough volume to justify two lines. 
Different types of containers are usu- 
ally destined for different sections in 
the box. They are usually shipped 
out on different loads, and conse- 
quently require different handling. 
The use of two lines is said to be safer 
and more efficient. 


Several case stackers are on the 
market. Mojonnier Bros. Co. has had 
a case stacker available for several 
years. Cherry-Burrell has been dis- 
tributing a stacker made by the Food 
Machinery and Chemical Company 
for about a year. Newest entrants 
into the field are Lathrop-Paulson Co. 
and Baker Box Co. 


Two types of stackers are found. 
One loads from the bottom up and 
the other loads from the top down. 
The latter type receives cases at a 
high level and, using gravity, lowers 
the first case so that the second one 
slides on top of it. The two are then 
lowered to make room for the third 
case. The sequence continues until 
the stack is completed. The stack is 
then discharged onto a conveyor or 
dolly at a lower level. 


The “bottom up” stacker receives 
the cases at the same level on which 
they are ejected. The stacker lifts up 
each case in turn allowing the next 
case to slide under until the stack 
is completed. The stack is then 
discharged. 


Such items as gentleness of han- 
dling, ease of installation, simplicity 
of maintenance, and smoothness of 
operation are considerations stressed 
by manufacturers of this equipment. 
All of the manufacturers without ex- 
ception agree that case stackers be- 


come most effective when they are 
part of a comprehensive materials- 
handling plan. R. L. Batchelor of the 
Lathrop-Paulson Company expressed 
this concept when he wrote, “While 
labor saving is possible in practically 
any stacker operation, we strongly 
feel that the overall operation must be 
appraised and the materials-handling 


system geared to it, in order to get 





This is the same Baker Box Company 
machine shown in another picture with 


the covers removed. Oblong, vertical 

plate at lower left is the ejector which 

pushes stacked cases out of the machine. 

Note lag bolt at lower left showing meth- 

od of anchoring machine to floor. Also 

note control mechanism for size of cases 
and height of stacks. 


the most efficiency in stacking an in- 
floor operation.” 


James S. Mulroy of the Baker Box 
Company points out that the practical 
fact of existing facilities will play an 
important part in the development of 
a materials-handling program for spe- 





cific plants. While floor-level cop. 
veyors are desirable in many plants 
the cost of trenching the existing floors 
often is prohibitive. “Case stackers 
can be adapted to existing facilities” 
says Mr. Mulroy. “However, the im. 
portant thing, whether in new cop. 


struction or existing facilities, is to 


look at the materials-handling system 
as a unit rather than as a series of un. 
related operations.” 

Both J. J. Mojonnier of Mojonnie; 
Bros. and Mahlon Beakes of Cherry- 


Burrell cited instances of case stacker 
. . ; 
installations that served as catalysts in 


bringing about the study and develop. 
ment of the entire materials-handling 
question in individual plants. The 
most stimulating aspects of these 
studies was the broad opportunity 
for efficiency that opened up once 
the willingness to look 
generated. 


had _ been 


* 
Moderate-Speed Twin-Pak 


MACHINE that will take two 
single-quart containers of milk © 


and put a wrapping band and 
handle on them, making a single two- 
quart package, at the rate of 20 to 
60 quarts a minute, has been an- 
nounced by Edlo, Inc., of San Fran- 
cisco. 


Designed to meet the needs of 


medium-sized dairies, the machine is 
called Twin-Pak and is the third 
model of that name to be produced 
by Edlo. The other two are a high- 
speed Twin-Pak that can put on a 
bond and handle at the rate of 140 
quarts a minute and a hand-operated 
machine that does 500 to 1,000 quarts 
a day. 

For further information: Edlo, Inc., 
191 8th Street, San Francisco, Cali- 


fornia. 
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SPECIAL MILK COOLER 


Specially designed for easy self service for 
even the smallest school children. Stainless qt. cartons, 495 1/2 pt. bottles or 6 - 5 gal. 
steel or baked enamel finishes with casters 


and lock. Holds 672 1/2 pt. cartons, 560 "5 


cans. Write for literature and prices—FREE. 


The PUNXSUTAWNEY COMPANY 


| 720M DE 3M Pele NU | oe 
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Quick-Change Posters 
for Milk Dispensers 


HE G. P. GUNDLACH COM- 
Tem has developed a Stix-On 

quick change frame for posters. 
The company recommends it espe- 
cially for milk surfaces 
where a full-color lithography poster 
can be changed frequently and in a 
matter of seconds. 


The customized 
with a dairy’s own imprinted name. 


dispenser 


posters can be 


For further information: write to 
G. P. Gundlach Company, 1201-07 


West Eighth Street, Cincinnati 3, 
Ohio. 
* 
Double-Contact 


Plate Freezer 


OLE REFRIGERATING 

COMPANY, Chicago, has de- 

veloped the new Freze-Cel, a 
double contact plate freezer. 

The freezing mechanism consists of 
patented vacuum cold plates, support- 
ing framework, liquid and_ suction 
headers, flexible connections and hy- 
draulic lifting mechanism all in one 
assembly, mounted in an _ insulated 
cabinet. 


The mounted 
front and back, allowing a “pass thru” 
type of operation. 


cabinet has doors 


A safety feature is incorporated to 
prevent excessive pressure build-up in 
the hydraulic system in the event of 
abnormal expansion of the food pack- 
age during freezing. 

For write to 


further information, 


February, 1957 


York Develops Air 
Purge Unit 

Ten York Corporation, subsidiary 
new 


of Borg-Warner, has developed a 
unit. It 


vacuum air purge 


teurization process. The unit is said 
to provide fully automatic operation 
under all conditions and to handle a 


wide variety of products. 


For further information: York Cor 
poration, P.O. Box 1592, York Penn- 
sylvania. 








Saucier 
COMBINATION WEIGH 
CAN AND DUMP TANK 


Single compartment weigh can with 750 
Ibs. capacity and single compartment 
dump tank with 900 Ibs. capacity. 
SAUCIER offers a complete line of styles 
and sizes for regular or “Grade A” 
milk. Write for details of these and other 
models. 





Saucier Stainless Steel 
DUMP TANKS-WEIGH CANS 


(FOR 





Two compartment weigh can with 750 Ibs. 
capacity for “Grade A” milk. 





Two compartment dump tank with 1,000 Ibs. 
capacity for “Grade A" milk. 


GRADE “A” MILK) 


Fluid milk consumption is increasing more rapidly 
than production in the heavily populated areas, 
and milk dealers in those areas are going farther 
afield for their milk supplies. 

They require and demand GRADE A milk. 
Grade A regulations are spreading rapidly from 
state to state. 

Your production starts in the receiving room 
with weigh cans and dump tanks. Install Savu- 
CIER weigh cans and dump tanks for greatest 
efficiency and lowest costs, custom built for your 
individual needs, but available at standard 
prices. SAUCIER weigh cans and dump tanks 
meet all Grade A and sanitary regulations. 

SAUCIER products are made with extra fine 
craftsmanship and attention to detail, and in- 
corporate all the most modern features such as 
easy and accurate sampling, and Saucier’s ex- 
clusive Canadian type self-centering valve. Call 
your dairy supply distributor for complete in- 
formation and prices, or write 


Chas. Saucier & Son, Inc. 


Custom Built Stainless Stee! Dairy Equipment 
2306 W. Broadway, Minneapolis 11, Minnesota 





DISTRIBUTORS 


Territories are open for 
dairy supply distributors. 
Write for complete in- 
formation today. 





SALUCIER 





ESTABLISHED 
STAINLESS STEEL PRODUCTS 
MINNEAPOLIS, MINNESOTA 


1902 
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It's Called the Polaris Steam Cleaner 

































— _, ® 
KOLD=TROX)\// Z\ IRIE NEW PORTABLE electric steam cleaner which uses 
eacurig ies aan eos asda A a minimum of water and sells for less than $300 T 
2 8 4.5 8 is designed for steam cleaning in maintenance and 
service departments or on service calls where it would aa 
be impractical to use a large steam cleaner. 
The cleaner is filled with hot or cold water and D 
plugged into an ordinary 110-v. electric outlet, with | 
nothing further to 
adjust or regulate. It Su 
will operate on one Ma 
filling of water for “1 
about an hour and Nic! 
generates a maxi- _ 
mum pressure of 90) ben 
pounds. Cleaning 
detergents can be by 
placed directly into bie 
the water tank to As: 
be mixed with the 
BLOWER steam in use. This steam cleaner is especially suited for 
on-the-job locations because it operates without flames. + 
does not need extra ventilation, gives off no odors and does . 
not fog rooms. da 
f* The Polaris steam cleaner, made by Elroy Products 
a : CONDENSING UNIT Co., Minneapolis, Minnesota, is furnished in two sizes, Ba 
‘Ss Model 12, with a capacity of three gallons sells for 5 M 
DRIVE ASSEMBLY Happ SS es $249.50. Model 24, equipped with rubber-tired wheels L. 
a for easy portability, holds six gallons and sells for $299.50. : 
. 
e C 
Calibrated Expansion Valve 
ALIBRATED DISCS are provided on the new Wat- T 
& kins “Cali Flo” hand expansion valve. These per- m 
FAST recovery mit setting the valve-opening for the rated tonnage ). C 
Pulldown is so fast with the Turbo-Jet blower evap- of a cooling or freezing coil, as controlled by the pressure p 
orator that product temperatures are virtually un- drop through the valve. 
affected by door openings. Recording charts in trucks 
in operation show recovery is unbelievably fast. For example, the “Clif 
BETTER protection on any haul mt) 4 re ae 
Providing a balanced system of truck refrigeration, Ay ‘ oe (above) has 4-inch connec- 
the Kold-Trux Mark cannot over-refrigerate on long nS Se tions, can be set for am- 
runs with few door openings yet has the capacity to ae monia evaporators rated 
safeguard products on short runs with many door from one to 18 tons at the d 
openings. existing pressure drop. 
LIGHTWEIGHT — only 410 pounds Further information é 
The entire system, including drive assembly, condens- set ts aint : tie 
ing unit and blower evaporator, weighs only 410 ie Paget — wen a 
pounds, including 1 h.p. standby motor. J. E. Watkins Company, : 
307 Lake Street, May- | 
provides EXTRA storage capacity wood, Illinois. 7 
Because of its fast pulldown, this unit can take freshly 
bottled milk and prevent overloading of the plant e 
cooling room. New Klenzade Powdered Chlorine 
Analyzing your needs sta po “Tri-Chloro-Cide” is a highly concen- 
Weigh your needs carefully. Then trated powdered chlorine product specifically for- 
tailor your truck refrigeration to those mulated as a sanitizer and deodorizer for equipment 
needs. You can be sure of truck re- J . a . : 
frigeration suited to your particular and utensils. The powder is fine particled, free flowing 
needs when you make Kold-Hold and speedily dissolves for use dilutions. It is particularly 
headquarters for truck refrigeration. free rinsing and leaves no film or sediment. Klenzade 
“Tri-Chloro-Cide” provides 16 percent available chlorine + 
® vr s and may be used for all purposes where a liquid sodium 
KOLD-HOLD division Tranter Mfg., ine. hypochlorite has been customarily employed. “Tri-Chloro- 
210 E. Hazel St., LANSING 4, MICHIGAN Cide” is stable and possesses long shelf-life. 
94 American Milk Review 
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TOURING THE TRADE 





DISA WILL HOLD 38TH ANNUAL MEETING 
MARCH 14, 15 IN WASHINGTON 


The 38th annual meeting of the Dairy Industries 
Supply Association will be held Thursday and Friday, 
March 14 and 15, 1957, at the Shoreham Hotel in Wash- 
ington, D. C. Representatives of nearly 450 American 
and Canadian dairy supply and equipment firms, mem- 
bers of the Association, will participate. 


The opening luncheon, March 14, will be followed 
by a business session devoted to panel discussions on the 
biennial Dairy Industries Exposition, sponsored by the 
Association. 


A highlight of the following day’s activities will be 
a talk by a high-level government official on the policies 
of the Eisenhower Administration as they affect the 
dairy industries. 


Presiding at the various sessions will be S. E. Crofts, 
Batavia Body Company, DISA president; D. G. Colony, 
Manton-Gaulin Manufacturing Company, vice-president; 
L. N. Lucas, the Bastian Blessing Company, chairman of 
the executive committee; and John A. Miller, Chester- 
Company, the Annual 
Committee. 


Jensen chairman of Meeting 


Other members of that committee are: A. C. Beall, 
The C. M. Pitt & Sons Co.; Ernest Capelle, Taylor Instru- 
ment Companies; Nelson L. Ellis, Eastern Stainless Steel 
Corporation; N. D. Grasty, the Crown Cork & Seal Com- 
pany; and Louis V. Towt, McCormick & Company. 


AMERICAN ‘56 CHEESE OUTPUT DROPS IN 
NEW YORK, FACTORIES CLOSED 


American cheese produced in New York in 1956 
dropped considerably below 1955, according to the New 
York State Cheese Manufacturers’ Association. During the 
first 11 months of 1956, 13 percent less milk from Order 
27 pool went into the manufacture of American cheese 
as compared with the first 11 months of 1955. But in the 
state-regulated Niagara Frontier pool the use of milk for 
the manufacture of cheese rose by 27 percent. Adjusted 
roughly by volume this would mean that there was about 
eight and a half percent less milk used for. American 
cheese in 1956 than in 1955 in the state as a whole. 


A major reason for the production drop was the 
closing down of most of the larger cheese factories in 
Northern New York on July 1 when the price of manu- 
facturing milk was advanced some 13 the 
average. Factories claimed they could not operate eco- 
nomically at that figure. Since July, therefore, the vol- 
ume from Northern New York has taken a big drop. 


cents on 


Those plants are still closed and there is little like- 
lihood of a change in conditions unless the Class III price 
is readjusted. 


February, 1957 
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gives KOLD=HOLD tux plates 
more capacity per pound of equipment 


There is a difference — a big difference — in the refrigerating 
capacity of truck plates. If you want refrigeration you can de- 
pend on day in and day out, then you need the extra capacity of 
Streamlined Kold-Hold “Hold-Over” Plates. These plates are 
dividend designed to produce more refrigeration and produce it 
faster than any other plate on the market. 

Kold-Hold Plate design takes advantage of modern principles 
of aerodynamics to speed pull down after door openings. Its 
streamlined, rounded contour induces a rapid sweep of air over 


the surface of the plate to considerably improve heat transfer. 





Heat transfer is also improved by the bonus capacity of Kold- 
Hold Plates. Each plate is completely filled with eutectic solu- 
tion so there are no ineffective pockets without refrigerant. 
Thus Kold-Hold Plates have greater efficiency and pull down 
than any other plate 
for complete filling. 


. . . because no other plate design provides 


To make your refrigeration dollars go farther the next time you 
refrigerate a truck, be sure to specify Streamlined “Hold-Over” 
Plates by Kold-Hold. Write today for Catalog 54. 


Analyzing your needs 


Weigh your needs carefully. Then 
tailor your truck refrigeration to those 
needs. You can be sure of truck re- 
frigeration suited to your particular 
needs when you make Kold-Hold head- 
quarters for truck refrigeration. 


KOiLD-Hoip® Tranter Mfg., inc. 


210 E. Hazel St., LANSING 4, MICHIGAN 





division 
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smoother 
buttermilk 


Want to increase the sales appeal 
of your buttermilk? 


Make it smoother. Use nonfat 
dry milk solely, or standardize at 
11% serum solids. 


Try it. See the results in more 
appetizing, velvety smooth butter- 
milk. 


Nonfat dry milk needs no refrig- 
eration. It is economical to store 
and easy to use. 


nonfat dry milk 


Get the facts. Write: Dept A-2 
AMERICAN DRY MILK INSTITUTE, INC. 


221 North LaSalle Street © Chicago 1, Illinois 








ALBRA poes it AGAIN! 


2 NEW 
BRUSHES 
to do 
2 FINE 
JOBS! 





LARGE ONE for large MILK VATS and STORAGE 
TANKS 


Brush head 52” dia. x 10’’ wide; wood handle 1’ dia. x 
51” over-all. 


Top grade Nylon Bristles . . . titeset permanently into Black 
Hard Rubber. Ends tank scratching. Reaches all corners. 
No. 7400 — All black or white stiff deep crimped DuPont nylon. 
No. 7402* — New Albra Mixture. 


JUNIOR SIZE for small VATS and FARM TANKS 


Brush head 5” dia. x 8'/2’' wide; wood handle 1¥e” dia. x 
51” over-all. 


Lightweight and small. Some outstanding features as No. 7400 


. . « including long-wearing DuPont Nylon Bristles set in Black 
Hard Rubber 


No. 7401 — All black or white stiff deep crimped DuPont nylon. 
No. 7403* — New Albra mixture. 


SPECIAL ALBRA MIXTURE . . . MORE COMPACT TO 
HOLD THE MOST WATER AND CLEANING SOLUTION 


There Is an Albra Brush for Every Cleaning Need 
Let Us Send You Complete Catalog of the ALBRALINE 


Braun Brush Company 


One of America’s Leading Dairy Brush Makers 


8833-78TH STREET WOODHAVEN 21, N. Y. 
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DSI PROMOTES MILK ALL OVER THE WORLD 


Dairy Society International posted an imposing record 
of accomplishment during 1956 in the introduction and 
promotion of milk and milk products on three continents, 


It helped to plan, assemble, and staff demonstration 
dairy plants in six International Trade Fairs around the 
world. 


It initiated long-range milk-use promotion programs 
in one South American and one Asian country, and it 
laid plans for three similar long-range programs. 


The Society acted in this work under an industry- 
cooperator agreement with the Foreign Agricultural Serv- 
ice, with the Office of International Trade Fairs, the U. §. 
Department of Commerce, and with the U. S. Information 
Agency. During the year, the Society maintained daily 
collaboration with the Dairy and Poultry Branch of 
FAS; it had the cooperation of the dairy industries of all 
the host countries; and it had extensive U. S. 


dairy 
industry cooperation. 


The Society has already put on demonstrations in 
Osaka, Japan; Barcelona, Spain; Salonika, Greece; Zagreb, 
Yugoslavia; and Bangkok, Thailand. 

Since the agreement with FAS became effective in 
February, 1956, the scope of the program has been ex- 
tended to embrace more than 20 countries with a potential 
two and a quarter million dollars of equivalent national 
currencies available for valid projects. 


Long-range dietary educational and dairy-products 
market-development programs have been developed in 
Colombia and in Thailand. 


A Society spokesman said, “We know of no com- 
parable effort, involving international cooperation both of 
governments and of broad industry groups, ever having 
become possible anywhere to extend the benefits of milk 
and dairy products throughout the great milk-short parts 
of the world that is daily becoming more aware of the 
relation of diet to health.” 


NO SUCH THING AS “PARTIALLY-CREAMED” 
COTTAGE CHEESE, SAYS FDA 


The Food and Drug Administration has refused to 
set a standard of identity and a definition for partially- 
creamed cottage cheese. The decision was reached after 
a public, fact-finding hearing. 


According to the Food and Drug Administration, the 
promulgation of such a definition and standard of iden- 
tity for partially-creamed cottage cheese would not neces- 
sarily promote honesty and fair dealing in the interest of 
the consumers. On the contrary such a standard would 
facilitate marketing of a product claimed to have low 
caloric value and higher protein content, when in fact 
the differences in fat and protein in the new product 
would be insignificant from a nutrition standpoint. 


Despite these insignificant differences in caloric and 
protein content, the sale of partially-creamed cottage 
cheese has been promoted with the use of such terms as 
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“Jender,” “low calorie,” “low fat,” “high protein,” “slim,” 


“diet-aid,” “calorie-controlled,” and similar terms so as to 
exaggerate the small difference in caloric value and pro- 
tein and milk fat content between this article and creamed 
cottage cheese. These representations fail to reveal that 
partially-creamed cottage cheese has a higher milk-fat 
content and caloric value than cottage cheese. 


John L. Harvey, deputy commissioner of food and 
drugs ordered, therefore, that the code of federal regu- 
lations definition and 
standard of identity for a food to be known as “partially- 


not be amended to establish a 


creamed cottage cheese.” 


EVERY DAIRY NEEDS CONTINUOUS WASTE 
PREVENTION PROGRAM, SAYS D.I.C. 


A continuous waste prevention program in the dairy 
plant is the most effective way to reduce dairy product 
losses and treatment costs. 
Subcommittee on Dairy Waste of the Dairy Industry 
Committee. The subcommittee intensive 
study of ways and means of preventing and handling 


This is the conclusion of the 


has made an 


dairy waste at low cost. 


The subcommittee recommends that the continuing 
program should include: appreciation, recognition, and 
active participation by company executives; education of 
plant personnel in waste prevention measures through 
literature 
selection, operation and maintenance of equipment. 


meetings, and on-the-job instruction; prope 


In a comprehensive report called, “Dairy Waste 
Prevention and Treatment,” the subcommittee discusses 
the various methods of treatment; the solution of dairy 
waste treatment problems through research; the status of 
various dairy waste research projects; a study of the 
economics and efficiency of dairy waste treatment; and 


a study of dairy waste irrigation as applied to dairy wastes. 


Always a factor in dairy economics, especially in those 
plants where the discharge of dairy waste to a municipal 
sewer is not practical, the problem has become more 
pressing, financially. This is because legislatures in recent 
years, have been passing more laws to control stream 
pollution and because taxes are on the rise. 


The committee has available a number of excellent 
dairy waste prevention posters and handbills for posting 
on bulletin They contain practical instructions 
on how to prevent waste, such as: “Watch for loose fittings 
and valves, leaks, broken bottles, spilled cans, spillage in 


boards. 


filling vats, spillage on emptying vats, water waste — 
leaving hose running, excessive use of water, receiving- 
room waste — dumping method, draining cans.” 


For further information, write Dairy Industry Com 
mittee, 519 Barr Building, Washington 6, D. C., or your 
trade association. 


The sub-committee reported the progress of research 
into dairy waste disposal going on at Michigan State 
University, Purdue University, Iowa State College, and 
the University of Wisconsin. 


February, 1957 
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Meet Tomorrow's needs Today 
with 


UNITED CASES 


The United Dairy Case above will carry half 
gallon, quart, pint, or half pint paper cartons. 
Regardless of the change in daily demand, one 
size case is all that is needed. 


More important, this case is designed for auto- 
matic mechanical handling on fillers and stackers 
and will not be obsolete if new equipment of this 
type is installed in your dairy. 


There are other advantages too, such as faster cool- 
ing, better sanitation, longer life and lower case 
cost. 


Plan ahead with United, originators of the welded 
wire dairy case and leading suppliers for over a 
quarter of a century. A United man can give you 
sound money saving advice on all case require- 
ments. 


fig Wal STEEL AND WIRE CO. 


137 FONDA AVENUE BATTLE CREEK, MICH. 


Branch Plant: Wilkes-Barre, Pa. 
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LABOR RELATIONS 
(Continued from Page 51) 


this point. The next day, the fore- 


man fired Ross, who appealed — and 


the case went to arbitration. Ross 
argued: 
1. He had not been accused of 


stealing or rule-breaking. 


bo 


Anybody would keep going if 
the foreman yelled “Hey, you” 
at him. 


3. Even if he had been wrong to 
walk off when his boss wanted 
to talk to him, getting fired was 
too tough a penalty. 


Was the Foreman: 
RIGHT [| | WRONG [| 


What Arbitrator Carl Warns 
Ruled: “If the foreman believed that 
a discussion and further explanations 
of the working rule against the tak- 
ing of goods was desirable, it was a 
part of the job of Mr. Ross to listen. 
Walking away from the foreman in 
the presence of other employees while 
an attempt is being made to explain 
a difference of opinion, may be just 
as destructive of necessary respect for 
supervision and just as destructive of 
effective refusal to 
carry out a production order. 


teamwork as a 





The foreman’s position was: 
1. It for him to 


want to talk to Harry Ross about 
what looked like theft. 

2. There's nothing insulting about 
calling “Hey, you” to a worker 
who's walking away from you. 


was reasonable 


Harry's attitude and remarks at 
the time clock, added to the 
rest of it, made the matter seri- 
ous enough to fire him. 


oo 


“The further conversation at the 
time clock in which Mr. Ross insisted 
that the differences be discussed im- 
mediately places him in a_ position 
where I sincerely believe that a re- 
versal would amount to a substitution 
of my judgment for the company’s 
under circumstances where their de- 
termination was reasonably clear. 
Facts support the charge of insub- 
ordination. The company’s decision 
must stand.” 


COTTAGE CHEESE 

(Continued from Page 65) 
To achieve this uniformity careful 
detailed the control of 
time, temperature and acidity are 
essential. The cheese-maker, there- 
fore, must be taught not only the 
technical procedures, he must also be 
taught to be minutely accurate, to 
follow the same procedures exactly on 
each batch of cheese produced. 


accuracy in 


The Gundlach organization employs 
a system of keeping records designed 
to develop and insure the needed 
accuracy and uniformity of proce- 
Some of the suggestions con- 
tained in the instructions for keeping 
the records touch on pretty funda- 
mental elements in the cottage cheese 
business. They are worth looking at. 


dure. 


1. Keep record chart every day as 
product is made. 


bo 


It is obligatory that this record 
be kept properly and each item 
checked on the chart. 

3. Keeping this chart properly 
checks every step in manufac- 
turing and helps keep the prod- 
uct up to standard every day. 

4. One batch 


causes loss of 


poor spoils _ sales, 


many customers 


and discourages the salesmen. 


5. Keep this record, not just be- 
cause it is obligatory but chief- 
ly because it will put money in 
your pocket. 

instructions effect, 


These say, in 


success in cottage cheese means 


money in the till. To be successful 
requires excellence of product and 
uniformity of product. In order to 
get uniformity and excellence, accu- 
racy and constancy must be followed 
in the manufacturing procedure. 
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MODERN! EFFICIENT! ECONOMICAL!— THE Keadall 


150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED ... 
LESS EQUIPMENT TO MAINTAIN 


PROVIDES — 


Greater sanitation . . . Better control. . 


posite samples . 
to operate . 
wearing parts . 


. More accurate com- 


. . Less operator fatigue . . . Less steam required 
. . Less power required (One Power Unit) . . . Fewer 
. . Plus the regular features which have made 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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leview 


Norbert Woebkenberg, president 
and general manager of Woebkenberg 
Dairy describes the cottage cheese 
potential in his market as “unlimited.” 
He expects the present 40,000 pounds 
a month to hit 60 or 70,000 pounds by 
Spring. He has been able to reduce 
labor costs by seven cents a pound 
as compared with costs in the average 
cottage cheese enterprise. He put out 
a small curd cheese in a market ac- 
customed to large curd. He packaged 
the product in 16-ounce packages in 
a 12-ounce market. He did it because 
it gave him a product that was visually 
different from other cottage cheeses 
on the market. He uses the Gundlach 
franchise name Tastsweet and sup- 
ports it with a solid sales promotion 
program which we will analyze in 
detail in another article. As a re- 
sult of these activities he has put his 
firm in the cottage cheese business on 
a big scale and the scale is getting 
bigger all the time. 

* 
BREAK-EVEN POINT 
(Continued from Page 28) 


passed, additional volume at the same 
or nearly the same price makes the 
net profit go up by leaps and bounds. 


Or, to put it another way, once the 
break-even point has been passed, 
additional volume may be sold at a 
considerably lower price while still en- 
joying the same rate of net profit. 

Profit in the milk business comes 
in layers—when the break-even point 
is reached profits on the volume 
beyond the break-even point are in- 
vigorating. But, inevitably, the volume 
grows to the point where additional 
equipment, additional help, and addi- 
tional facilities are required to handle 
it. This establishes a new, higher 
break-even point and increases the 
volume necessary in order to make 
money. When the new _ break-even 
point is reached the profits start com- 
ing in again until the next round of 
capital expenditure or fixed expense 
is required. Then the process begins 
all over again. 

The break-even point explains many 
things in the milk business. It is an 
extremely useful tool to understand 
and use. However, any tendency 
towards oversimplification must be 
avoided. Above all it must constantly 
be borne in mind that considerable 
individual dealer experience must be 
accumulated before the tool can be 
as productive as it should be. 


TRUCK TAX 
(Continued from Page 62) 


weight of the insulation should be 
included, as it is considered to be a 
part of the ‘body.’ ” 

This is the interpretation we have 
just received from the office of the 
Commissioner of Internal Revenue in 
reference to the tax of $1.50 per 1,000 
lbs. imposed by the Highway Bill of 
1956 for trucks with gross weight of 
over 26,000 Ibs. This interpretation 
is the result of a letter we sent to 
the Bureau of Internal Revenue on 
December 21, 1956, seeking an inter- 
pretation. We have been advised that 
this deduction of refrigeration equip- 
ment weight to determine unloaded 
weight is applicable to “trucks” only, 
not to “truck-tractors.” 

Any member operating one or more 
“two axled trucks equipped for use as 
a single unit with actual unloaded 
weight of 13,000 pounds or more” 
should immediately secure Form 2290 
(Rev. Jan., 1957) from the Internal 
Revenue Service and make the returns 
before January 31, 1957. 

This refrigeration allowance inter- 
pretation may exempt a number of 
your trucks from the unloaded weight. 
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Trim, modern S & S QuiKold coolers build greater milk sales in 
food stores, restaurants, delicatessens, schools, dairy stores and 
all locations where dairy products are sold. They provide large 
storage space for package or bottle milk and dairy products... 
yet require a very minimum of floor space to return greater profits 


per square foot of floor area used. 


QuiKold cool-R-in coils are in the storage area... not inside the 
cooler walls... to assure maximum efficiency. Cooling is fast and 
. with proper temperatures maintained uniformly 
in every part of the storage compartment. Guaranteed depend- 
ability of construction and operating mechanism means long 


economical . . 


life with low maintenance. 


There’s a QuiKold cooler to meet the needs of every location... 
Order yours in any quantity, large or small, at no extra cost. 
QuiKold electric coolers are Underwriters Laboratories approved. 


Write for free catalog today. 


BUILDERS OF BETTER BEVERAGE COOLERS 


February, 1957 


SS Products, inc. 


P. O. BOX 1047 


$SD1 


LIMA, OHIO 


SINCE 




















‘builds greater Milk and Dairy 
product sales p= site. 





The secret of QuiKold's greater efficiency is right 
in the storage area — QuiKold cool-R-in coils. 
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INDUSTRY PROBLEMS 


mended method for a small number 





























of fat. It is senseless and ridiculous dlit 
(Continued from Page 44) of bottles is to weigh out or have to report Babcock tests closer than 0.] tac 
inated starter or contaminated skim weighed on an analytical balance percent unless the glassware is espe- a | 
milk. either 27.0942 gms. of mercury for cially calibrated to smaller tolerances egs 
Breaks in the body of the product 10 percent fat bottles or 21.6754 gms. and great care is taken with all steps we 
are generally caused by excessive for eight percent fat bottles. If this in the test. loo 
agitation. ; : — ape gory poste’ & un 
erred to the test bottle and a sma ha 
QUESTION—We find that all of tight-fitting stopper inserted exactly to _ pr gel ” ha 
our Babcock test bottles are not the =the top graduation, the top of the Conti . , pe 
same. The length of the gradua- = mercury meniscus when the bottle is ; Panne pam Page OG spt 
tions are different and, if we add inverted should coincide with the zero Farmers & Consumers Dairy re- 
measured amounts of water to mark. Care must be taken that all quires its egg shippers to package we 
bottles already filled to the bottom the mercury is in the graduated part 885 in corrugated boxes designed to - 
mark, the bottles often do not of the neck and the bottle should be ld 12 individual cartons of a dozen } 8 
match. accurate to one or less scale division. eggs each. The outsides of the cor- ~~ 
Is this making our Babcock tests If the top of the meniscus differs from i boxes are plainly marked, Me 
inaccurate? What can we do about the zero mark by more than one divi- oe. 
inaccurate tests produced by in- sion (0.1 percent fat) the bottle should lo reduce breakage m transit from th 
accurate glassware? be discarded. packer to dairy, a “flat should be “s 
N. C. If care is exercised all the mercury placed on the bottom of the cor- th 
ANSWER Unfortunately. vour ©" be transferred to a second bottle rage vsti between each layer of ef 
Reng 7 a en ond Ge come wtlihinn ey tnllles three dozen each, and on the top ‘ 
state does not require that all Bab- ees , lever before the case is sealed. fic 
cock glassware pass a test or meet for many calibrations. ae ; ' : 
a standard for accuracy. For that There are other methods of cali- Each oy of 12 dozen “A marked e 
reason it is possible that you have brating, using burettes and measured on top with a crayon showing code al 
received less accurate glassware than amounts of solution, but the possibili- date when eggs were packed so that { 
might have been sent if the bottles ties for error are greater than with mnventories at the plant can be rotated. 
were to be tested. and marked by mercury. Bottles may also be checked This, says Mr. Bruce, a certified public ° 
some state agency. using calibrated brass plungers which accountant, - the application of the r 
It is not unusual for the graduated — made to displace - specific anders ee ee : 
part of the Babcock bottles to be of of liquid. If the bottle is filled exactly di tia 
different lengths since the bottles will to the zero mark and the neck dried ine ere i" oa toe 
have different diameters and the bot- with blotting paper strips, the im- ae te pet dapnetent. 
tles are calibrated by volume rather ™€"S¢4 Plunger should raise the liquid Michael J. Moran, president of } 
than by leasth. ; level to the corresponding line. Any Farmers & Consumers, says: | 
: ’ error greater than one scale division a 
All bottles, however, should have means that the bottle is not properly Our routemen are instructed in the 
the same or very nearly the same calibrated. These plungers have an ad- Proper handling of a carton of eggs, 
volume in the graduated part of the vantage in that it is possible to check even though the eggs come in the 
neck. Nearly every state checks glass- the calibrations at the half-way point most protective cartons available. 
ware by a mercury calibration or a as well as the full extent with what Recommended for the individual 
calibration with alcohol. amounts to a single mechanical action. packing of a dozen eggs are either the 
We would suggest that you cali- In any event the bottles are only Self-Locking, the Egg Safety, or the | 
brate your own glassware to insure expected to have an accuracy of one Case Ace type of carton. 
the accuracy of your tests. The recom- scale division or 0.1 percent in terms The difference between good han- 
Lh A NATIONAL COMPANY 
CTCMLI Desires to Purchase or Combine with 
> pee Pr an Equipment Company or Sales Equip- 
ee ee > ment Company familiar with Purchasing 
and Original CHURN and Financing Large Fleets of Trucks and 
FLAVOR Starter Activa- ‘ ° 
tor. Equipment of Types used in the 
Free Sample Upon Request DAIRY INDUSTRY 
P (Principals Only) ; 
dg LABORATORIES American Milk Review Box 20 
LEBANON, INDIANA 
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dling and poor handling can be spec- 
tacular. One dairy, for example, found 
a high percentage of cracks in the 
eggs at one of its branches. Mr. Bruce 
went to the branch and spent the day 
looking at 8,208 eggs, one at a time, 
under a candling device! These eggs 
had just arrived from the packer and 
had not yet been handled by the dairy 
personnel. Of the 8,208 eggs in- 
spected, only four eggs were broken. 

Each case so inspected was in- 
itialed. Next morning routemen were 
given only those eggs that had been 
inspected. When the routemen came 
back, each dozen of the eggs remain- 
ing on their trucks was inspected for 
breakage. In this manner it was found 
that breakage was taking place in 
handling on the routes. A talk with 
the route salesmen, explaining proper 
egg handling procedure, quickly recti- 
fied the situation. 

The platform loss from breakage of 
eggs was reduced to less than one-half 
of one percent. 


Dairy firms handling eggs often 
make the mistake of complication. Too 
many sizes, too many records, too 
many people eat up the profits. A 


large milk company asked Mr. Bruce 
to set up a proposed egg department. 
The plan included extensive capital 
outlay, a substantial number of people 
and a determination to handle prac- 
tically every size in the book. This 
was expensive business. 


After intensive study and a number 
of field trips, Mr. Bruce came up with 
recommendations for one size of egg, 
simple but effective quality control, 
and the use of existing facilities rather 
than the construction of a new plant. 
The procedures based on these recom- 
mendations are still in operation. 
Using this system the company built 
its egg business from 525 dozen a 
week to 70,000 dozen a week, all on 
retail routes. During Lent and Easter, 
sales almost double. 


Eggs are a good profit item. They 
are traditionally associated with dairy 
products. They fit in well with a milk 
distributing enterprise. With a mod- 
erate expenditure of money and a rea- 
sonable exercise of brain power, any 
company large or small, can make 
its egg business contribute pleasant 
amounts of black ink to the annual 
statement. We do not eggsagerate! 


PRICE FIXING 
(Continued from Page 40) 


a general reduction. 
succeeds discrimination. 


Equality thus 


“I know of no principle of law 
which condemns this act. To the 
contrary, reason and good sense war- 
rant the conclusion that such course 
is sound, legally as well as econom- 
ically. Otherwise tnder the guise of 
fighting 
would be 


monopolistic practices we 


sanctioning them by per- 
petuating partial discrimination.” 
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Ballian Ice Cream Co. v. Arden Farms Co., 
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Ketter PACKAGED BOILERS 


© Completely factory assembled and fire tested. 
© Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80% thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 





for performance you can BA NK on 


TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y 


February, 1957 






Unareranalg 


STEAM GENERATORS 






SUPERIOR COMBUSTION INDUSTRIES INC / 





In Tanks 











107 S. Dearborn Street 


To Accurately 


CONTROL 


THE LEVEL OF 
LIQUID 
MILK 24 E5005 
Boilers - Reservoirs - Vats 
Pasteurizers, Etc. - Install a 


—a ELECTRONIC 


MILK LEVEL 
CONTROL 


No Floats- 

No Moving Parts- 
Accurate to 1/100 
Inch - Instantly In- 
stalled - Never 
Needs Servicing 


Write for 
Bulletin FNM 





~Lumenite étectronic Company 


i, 5, lll 
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WANTS AND FOR SALES 





HELP OR POSITION WANTED 
lightface, per word 
Minimum Charge 


$ .05 
1.00 





(In counting the b 
also to box numbers.) 


lar display advertising rates. 





CLASSIFIED ADVERTISING 


To ensure appearance of your ad in a given issue, copy should be in our hands by the 
15th of the previous month (for instance, copy in October 15th for November issue). 


lightface, per word $ .10 
Minimum Charge 2.00 
BOX NO., DOMESTIC (additional) $ .50 


r of words, please remember to include the address. 


DEADLINE—20th of the month preceding publication. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
(Rates and mechanical 


INFORMATION 


Boldface, per word 
Minimum Charge 


$ .10 
2.00 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, BUSINESS 
OPPORTUNITIES, SALES PROMOTION, ETC. 


Boldface, per word $ .15 
Minimum Charge 3.00 
BOX NO., FOREIGN (additional) $1.00 


This applies 


PUBLISHED first of the month. 


requirements on request.) 





NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review. 


NOTICE 

The publisher disclaims any responsibil- 
ity for the reliability of parties advertising 
in our Wants and For Sales Department, or 
for the truthfulness of statements made in 
such advertisements. In answering such 
ads, ask for references if parties are un- 
known personally, before sending money. 
Our readers are requested to assist us 
in keeping unreliable parties from adver- 
tising by reporting suspicious dealings. 

We reserve the right to refuse to accept 
advertisements which we believe are detri- 





mental to the dairy industries. 








EQUIPMENT FOR SALE 


One CEMAC 14 VACUUM MILK 
FILLER and CAPPER all stainless 
steel One PURITY COMBINA- 
TION WEIGH CAN and DUMP 
TANK with KRON scale. Single com- 
partment WEIGH CAN with 1,000 Ibs. 
capacity and single compartment 
DUMP TANK with 2,550 lbs. capac 
ity, all stainless steel. One PORT 
ABLE HARDE NING ROOM 20 ft. 
by 9 ft. by 7 ft. 7 inches with self 
contained 3 HP COMPRESSOR, will 
maintain temperature of 20 degrees 
Fr. Two WHITE TRUCKS model 
WB-20 with all aluminum insulated 
bodies, capacity of 7 tons. One truck 
available now, remainder of equipment 
late February. Write to: LINCOLN 
DAIRY COMPANY, 69 Ward Place, 
Hartford, Connecticut. 2-M-57 

FOR SALE—at a sacrifice, because 
we need the space—2,000 good used 
Wood CASES for 20 sq. squat % pgs. 
50c each—or 40c if you take the lot. 


FOB Erie. Write to: STERLING 
MILK, INC., 3330 Peach Street, Erie, 
Pennsylvania. 2-M-57 


FOR SALE: Mojonnier Model A.P. 
M. FILLER for half gallon Pure-Pak 


containers. Bargain price. Write to: 
RATHKE and COMPANY, Colman 
Bldg., Seattle, Washington. 2-M-57 


EQUIPMENT FOR SALE 


Model 125 CGD, 200 CGD and 500 
CGD Manton-Gaulin HOMOGEN- 
IZERS. Rebuilt and in Excellent Con- 
dition. Guaranteed. Write to: OHIO 
CREAMERY SUPPLY COMPANY, 
701 Woodland Avenue, Cleveland 15, 


Ohio. 2-M-57 
FOR SALE: 1 Butlovac Gas-Fired 
Spray DRYER, 350 lbs. hourly capac- 


ity, complete with high pressure Man- 
ton-Gaulin pump. 1 Buflovac Single 
Pass, Steam Operated EVAPORA- 
TOR, 5,000 Ibs. hourly capacity. 4 year 
old complete unit, excellent condition, 
replaced by larger unit. Can be seen 
completely set up, ready to operate 
Write to: LAWSON MILK COM- 
PANY, 210 East Broad Street, Cuya- 
hoga Falls, Ohio. 2-M-57 


<4 
FOR SALE: Fifty 1955 Rowe 

ble Vend Outdoor Milk 
Excellent condition. 
used than six 
been rebuilt 
supervision. 
sacrifice any 


Dou 
MACHINES 
\ll have been 
months and have 
since use with factory 
Located in South. Will 
or all. Write to: Box 9. 
2-M-57 

FOR SALE: 35 good used 4-6-8- 
can size milk can COOLERS, 75-150, 
all in very good shape. Write to: 
WISCONSIN DAIRY SUPPLY 
COMPANY, Whitewater, Wisconsin. 
2-M-57 


less 





EQUIPMENT FOR SALE 


FOR SALE: Stainless steel farm 
pickup TANKS and bulk TRANS- 
PORTS; large stock of new and used 
UNITS; newly equipped shop with 
full facilities for service and conver- 
sions, also short and long term lease. 
Write to: hey BRODIX CORPO- 
RATION, U. Highway No. 22, Box 
No. 6, Dunellen, New Jersey. DU nel 
len 2-9300. 2-M-57 


FOR SALE: 1,700 gallon Heil farm 
pickup Bulk Milk TANK — equipped 
with 750 Ford Cabover truck—practi- 
cally new—low mileage. Write to 
MARVIN JONES, 211 So. St. Paul, 
Wichita 13, Kansas. Phone AMherst 
5-5033. 2-M-57 


Heil S.S. 2,450 gal. mounted 
on four dual wheel trailer $2,000.00. 
Heil S.S. 2,500 gal. on une truck 
$2,250.00. Metal ice cream ANS, 5 
gal. and 2% gal. $1.00 als W ood 
CASES 1% pints, tall (24) $1.25. Wire 
quarts, tall (12) $1.25. Pint wood 
CASES (20) $1.25. Jensen S.S. Cabi- 
net COOLER $500.00. Mojonnier No. 
125 FILLER and CAPPER $500.00. 
Arnold can WASHER $300.00. 
Cherry-Burrell 6-W Bottle WASHER 
$300.00. Write us what you need; we 


TANK, 


buy, sell and trade. Write to: GOR- 
DON EQUIPMENT COMPANY, 
6530 West Jefferson Avenue, Detroit 
17, Michigan. 2-M-57 










SELL 


COUPLE QUART CARTONS 
into easy-to-carry half gallons! Plas- 
tic TWO-TOTERS snap on quick, hold 
tight and remove easily from Canco 
or Pure-pak cartons. Re-usable! 














For free sample and price list write to 


MAYFAIR 


Post Office Box 87 
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-FOR LESS THAN 
A PENNY! 


PRODUCTS 








Torrance California 





MAKE SURE IT’S A 


SY Kaes Kald 


MECHANICAL REFRIGERATION UNIT 


There's a model designed 
especially for your trucks. 





, = 
3¢ 
Write for complete information! Kaes Kald 


219 Scribner Ave., N.W. * Grand Rapids 4, Mich. 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 





One—American Milk Drying MA- New low prices on plunger seals for BOILERS-HIGH PRESSURE. We 
CHIN E—$900.00, Model A-140 Roll your C.P. and M.G. HOMOGEN- carry a large selection of ASME Na- 
—. dimensions—96” long by 36” diameter. — ?— for —_, — Advise tional Rm ~ gM gy By 
R rs , rs ) olen’ style and capacity of homogenizer. gas, oil and coa 

~— With ee tiovae Vilter Pack To Ma, Write to: STUART W. JOHNSON 10 to 1,000 hip. Each guaranteed in 
rite to CHIN E—with or without bin $120.00 & COMPANY, 611 Main Street, Lake excellent condition. Sale sheet and 
re of Qne—Union Special 100 Ib Bag os. Geneva, Wisconsin. 2-M-57 complete data sent upon request. Write 
mg MACHINE — Style 80600E, - FOR SALE: York 12% x 14% Am- to: WABASH POWER EQUIP- 
me oe Weite to: WILESON DAIRY a SRESSOR with ste T COMPANY, 31 East Con- 

i $386.00. Write to: WILLSON DAIRY | monia COMPRESSOR with steam MENT C , 3 os 
al PRODUCTS, 2125 Reading Road, Cin- engine; Buflovak No. 6.5-29D stainless gress, Chicago 5, Illinois. 2-M-57 
nail. cinnati 2, Ohio. 2-M-57 steel double effect EVAPORATOR; FOR BUTTER PATTIES—Waxed 
peed Double Drum DRYERS: 42” x 100”; U-Boards, 6” x 1544”, 16 point double 
oe FOR SALE: 40 H.P. Cleaver 32” x 52”; 24” x 36”; Stainless Steel white, $9.00 per thousand or 544” x 
ade in Brooks BOILER; 100 to 400 gallon Truck TANK; 359 can Freuhauf with 634”, $3.00 per thousand. Samples 
J such S.S. PASTEURIZERS; 250, 300 and tractor; STORAGE TANKS: 120 can cheerfully sent upon request. Write 
sacle 500 gallon S.S. TANKS; Mojonnier insulated, 329 can insulated. Vacuum to: BORAX PAPER PRODUCTS 
remade S.S. Cabinet COOLER, capacity about PANS; Harris 6” dia., Rogers 6” dia. COMPANY, 350 East 182nd Street, 
sist us 5 6,000 Ibs. raw milk; 4 Wide Heil and C-B FILLER model 6-18; Stainless Bronx 57, N. Y. 2-M-57 
adver- Cherry-Burrell Bottke WASHERS; 6, Steel VISCOLIZER 200 GPM. WE FOR SALE: Reconditioned Milk 
— 7,10 Vaive Cherry-Burrell FILLERS NEED: Vacuum PANS, Double drum Vending MACHINE, indoor, outdoor. 
accept for 38 mm. Dacro Bottles; GV-20 DRYE RS, milk TANKS. Write to: Protective sheds for outdoor machine. 
» detri- Cherry-Burrell Vacuum FILLER; No. PERRY EQUIPMENT CORPORA- Priced right. We also repair, recon- 
272 De Laval Cold Milk SEPARA- TION, 1409 N. 6th Street, Philadel- dition, and make road calls on milk 
——— TOR; 4,000 Ib., 6,000 Ib. and 12,000 lb. phia 22, Pennsylvania. 2-M-57 vending machines in Metropolitan New 


De Laval CLARIFIERS; Mojonnier : : Y F inf ; ll 
om 7 € we WCEoD ” FO SALE: } x} xr lo ress » ork area. or information, ca or 
Tubular Heat EX(¢ H ANGER, 24—1 x B« +48 RS. Rng. ’ se w I re ure write, AUTOMATIC MILK SERV- 


1” ss. tubes; 125 to 1,500 gallon other boiler room 

















beta ME UU § ) ties at ouch as stacks. breechines. ICE, 140 East St. George Avenue, 

7 ees, SS. Welch CAN jee “7 tng 8 Naegee e a ae ae a Linden, New Jersey. HUnter 6-0234. 
1 farm ee a a 2 ae §=—._ Aaectee orices. Write to: OTTO FOR SALE: For Aerosol Whipped 
RANS.- 74”x 11” deep; Oakes & Burger Rot- mparrcneen : rae é . Page to ei 

ary Can WASHERS. 2% and 6 C.P BIEFELD COMPANY, Watertown, Cream—1 Alpha Gasser & Shaker; 
nd used ae Se oe ee eae Wisconsin -M-57. —«1:*Federal FILLER. Write to: SUPER 
> witl M.; 800 gallon Creamery Package Coil : cae “< sc OC ANY “S 
| ith ian ae a ae ree sara aka da aad WHIP SALES COMPANY, 2238 S. 
conver- VAT; 3 ft. Rogers 5.5. Vacuum PAN; TANK TRAILERS: 1— 200 gallon Ridceway Avenue. Chicago, Iilinois. 
n lease. 3200 gallon, Stainless Steel Truck 2-compartment stainless steel, single ee : —_— 2-M-57 
IRPO-  { TANK; Baltimore Aircoil Water Cool- axle trailer; 1—2,700 gallon 1-compart- 
22, Box ing TOWER, 90 G.P.M. Many other ment stainless steel tank trailer: 1 Paper FILLER, Triangle Bagby 
DUnel desirable items. “Reconditioned” or “As 3,400 gallon tandem Heil stainless tank Automatic For American Can Cartons. 
2-M-57 Is’—send us your inquiries. Write to: trailer. Write to: BRUCE E. HACK- Good Condition, two years old, ideal 
== LESTER KEHOE MACHINERY ETT COMPANY, 1400 Kansas City for someone just starting in paper, 
il farm CORPORATION, 1 East 42nd Street, 5, Kansas. Phone: MAyfair 1-2363. $3,000.00. Write to: HART’S DAIRY, 
juipped New York 17, New York 2-M-57 2-M-57 Fort Meyers, Florida. 2-M-57 
practi 
rite to 
Paul, My 
Mherst oo TTIES THE PREFERRED WAY 
mes | fpovrecr From MAKE PAi R , 
aor if SEED) with Doering PATTY-PRINT Machines 
000.00. = ines 
1 truck i. 
ANS, 5 
Wood ACTIVE TO MOTHER 
; ire 
wood u CULTURE 
.. Cabi- 4 ‘) 
ier No. 





100,00. ‘READY- TO- GO +z," BULK 
SHER 
ed; we 


GOR- 
PANY, ‘‘HANSEN’S’’ Woon 
Detroit 
2-M-57 









’ RI v V (A one 


100% 
ACTIVE CULTURE 


“Hansen's Dri-Vac Lactic Culture is a 
vastly improved culture in highly soluble 
Powder form — 100% dried seed culture 
— without fillers or carriers. Dri-Vac can 
be used on the first propagation .. . 
from seed . . . to mother culture . . . 
to bulk. No further development needed. 
Excellent keeping quality. Easy to use. 





No. 400 PATTY-PRINT machine in use 
at Western United Dairy, Chicago, Ill. 


~ 7 a ot ae ore made in 2 sizes — 
. No. 400 making Ibs. of pats per hour with only one operator. 
Made ina Variety of Lactic Combinations No. 1,200 making 1,200 Ibs. of pats per hour with only two 
\ Write for Available Unrelated Strains operators. 





Write for Full Information 


d CHR. HANSEN’S LABORATORY, INC. C. DOERING & SON, INC. 


9015 W. MAPLE STREET MILWAUKEE 14, WIS. 1375 WEST LAKE STREET - CHICAGO 7, ILLINOIS 
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EQUIPMENT FOR SALE 


FOR SALE: 42” x 120” Double Roll 
DRYER located in Midwest; Two 
42” x 90” Double Roll DRYERS lo- 
cated West; two—42” x 100” Double 
Roll DRYERS located Midwest; two 

32” x 120” Double Roll DRYERS 
located Midwest; 32” x 100” Double 
Roll DRYER in Midwest; 32” x 72” 
Double Roll DRYER in Midwest; 
3,600 gallon S.S. Truck TANK with 
International Tractor; 3,200 gallon and 
2,700 gallon S.S. demounted Truck 
TANKS; 500 gallon S.S. Holding 
TANK; 700 gallon S.S. Hotwells; 4,000 
gallon S.S. Holding TANK; Two 
Cherry-Burrell Superplate COOLERS, 
one has 32 S.S. plates, one has 38 S.S. 
plates; Creamery Package Plate Heat 
EXCHANGER, 75 Full Flow Plates in 
3 sections; 48% Mojonnier S.S. Vac- 
uum PAN; STEVAC SV-12 S.S. 
PREHEATER, 10,000 1b/hr.; Peebles 
S.S. PREHEATERS, 10,000 Ib/hr., 
and 25,000 Ib/hr.; Buflovak 8-50-D 
Two effect S.S. EVAPORATOR com- 
plete; Mojonnier S.S. Cabinet COOL- 


IER Model 12-10-60. Various cabinet 
coolers, bottle fillers, homogenizers, 
etc. Write to: BEST EQUIPMENT 


COMPANY, 1737 West Howard 
Street, Chicago 26, Illinois. AMbassa- 
dor 2-1452. 2-M-57 


FOR SALE: HOMOGENIZER 500 
gallon Manton-Gaulin with 25 h.p. 
motor. 3 hp. Creamery Package 
200 gallon round PASTEURIZER in- 
sulated spray type, S.S. inside and out. 
200 gallon horizontal Keastner PAS- 
TEURIZER, S.S. inside, painted gray 
outside, spray type, with both motor 
and pump. Carrier diffuser with fan 
and ducts type 1502104, Serial No. 
1502119. Ammonia blower 30 x 30 with 
motor. One 5 ft. by 3 ft. tapered sink 
galv. extra heavy gauge with ball type 
legs. 40 ft. 1” S.S. pipe with sanitary 


fittings. Write to: PIKE ENGI- 
NEERING SERVICE, Pikesville 8, 
Maryland. 2-M-57 
One No. 28 Cherry Dreadnaught 


CHURN and BUTTERWORKER in 
good condition. Also one Frick Am- 
monia COMPRESSOR, size 10 x 10, 
Type G, Serial No. 37463. This ma- 
chine has been rebored, has oversized 
pistons. It is in good shape and should 
have many years use. Complete with 
flywheel belts. Write to: QUALITEE 
DAIRY PRODUCTS ASSOCIA- 
TION, 354 11th Avenue, San Diego 1, 
California. 2-M-57 


EQUIPMENT FOR SALE 

For Sale: 1,800 gallon Mojonnier 
farm pick-up TANK with baffles, 
mounted on F-8 Ford truck, many ex- 
tras. Used two years. Available at 
once. Write to: T. R. CRANE, Wood- 
ruff Road, West Hartford 7, Connec- 
ticut. 2-M-57 

“Pfaudler PASTEURIZER; Man- 
ton-Gaulin HOMOGENIZER; De- 
Laval CLARIFIER; Waukegan 
PUMP; Girton gallon jug FILLER; 
circulating PUMP; recording THER- 
MOMETERS; Toledo platform 
SCALES; 


cream balance; 12 bottle 
TESTER; unit HEATERS; Meth- 
vlene blue TESTER with bottles: 


Lattner BOILER with oil burner and 
controls; ‘56 mm tall square quarts. 
Write to: T. J. HELBIG, Mendota, 
Illinois. 2-M-57 
FOR SALE: Complete set Weigh 
TANKS and SCALES for receiving 
milk. Two weigh tanks 900 Ibs. capac- 
ity, air lift valve and two drop tanks. 
Toledo Printweigh scales 1,000 lbs. 
capacity, used about 18 months. L. P. 
vacuum sampler. Contact ROBERT 
JOHNSON, Oscar Ewing, Inc., 931 
S. Floyd Street, Louisville, Kentucky. 
2-M-57 

“OM Anchor Hocking 9 oz. drinking 
tumblers, 2 color band design with 
metal lids labeled ‘Creamed Cottage 
Cheese.’ Packed 2 doz. per case, 9c 
ea, F.O.B. Samples on request.” 
Write to: CENTER-STATE MILK 
COMPANY, INC., 1514 State Street, 
Springfield 9, Massachusetts. 2-M-57 
Farm tank bulk pick-up S.S. Semi- 


trailer. 2,900 gallons—Single compart- 
ment. Penn., N. J. & N. Y. Approved. 
Reasonably priced. Write to: Box 10. 

2-M-57 





HELP WANTED 


WANT A PROMOTION? Ex- 
panding multiplant dairy foods organ- 
ization needs ambitious qualified 
technically trained men in production, 
industrial engineering and research. 
Men with 1 to 5 years’ experience will 
find a career opportunity in a Com- 
pany that emphasizes personnel de- 
velopment. Relocation at Company 
expense. All benefits, including profit 
sharing. Send detailed resume of ex- 
perience, education and interests to: 
Frank X. Walsh, Personnel Super- 


visor, FAIRMONT FOODS COM- 
PANY, General Offices, Omaha 1, 
Nebraska. 2-M-57 








- HELP WANTED 


Do you want an exclusive, with 
repeat commissions, on advertising 
materials? Write letter about youself. 
including lines carried, territory and 
three references. Our Salesmen know 
of this ad. Write to: Box 21. 2-M-57 


“Young man to grow into engineer- 
ing responsibilities. Diversified milk, 
ice cream, condensary operations. Col- 
lege training desirable. Write to: Box 
18.” 2-M-57 

Quality Control man in large Fluid 


Milk Plant in N. Y. State. Also super- 


vise fully equipped Laboratory. Ex- 
cellent opportunity for right man. 
Pensions and other benefits. Write, 
giving experience, age, etc. Write to: 
Box 19. 2-M-57 

Sales Representatives Wanted: For 
plastic coated milk carriers. Low 
priced fast sellers. Write to: Box M, 
HARWOOD COMPANY, Farming- 
dale, New Jersey. 2-M-57 

WANTED: Salesmen to sell sales 


training program for Retail routemen, 
Wholesale Routemen and Supervisors 
through the dairies. Lessons each 
week by mail. No money down, no 
contract to have signed. For particu- 
lars write THE RETAIL ROUTE- 
MAN, 1208 N. E. 42nd Street, 
Oklahoma City 11, Oklahoma 2-M-57 


SALESMAN WANTED: Promo- 
tion opens excellent sales opportunity 
to sell Girton Equipment through 
Jobbers in New York State and Penn- 
sylvania Territory. Salary and expense 
arrangement. Write to: GIRTON 
MFG. COMPANY, Millville, Pennsyl- 


vania. 2-M-57 





FOR RENT 


MISCELLANEOUS: Milk trans 
portation tanks for rent on lease basis 
Write to: HENRY GALLAGHER, 
329 East Diamond Avenue, Hazleton, 
Pennsylvania. 2-M-57 





SALES PROMOTION 

TRUCK LETTERING and 
TRADEMARK DECALS made for 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom- 
ical for large or small needs. Write to: 
MATHEWS COMPANY, 827 So. 
Harvey Avenue, Oak Park, Illinois. 
2-M-57 





PORTABLE vain storace pant 


= FOR SALE...or 
FOR LEASE $1.25 per day 


Increase retail route sales...save 
costs...reduce num- 
ber of deliveries...keep milk in 
better condition through better 
refrigeration. Install branch sta- i 
tions in strategic locations by using 
these fully automatic, self-defrost- 
ing, portable ICS units. Comes 
fully assembled...ready to use. 
Just plug it in. Stores 300 standard 
cases. Investigate the ICS leasing 
plan...or easy purchase plan. 


INTERNATIONAL COLD STORAGE 
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THE KVP COMPANY 


KALAMAZOO, MICHIGAN 
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EQUIPMENT WANTED 

WANTED: A Milwaukee Bottle 
FILLER in good shape which will 
handle half pints through to gallon 
jugs. Write to: Box 12 2-M-57 
WANTED TO BUY: A second 
hand American Cemac vacuum Bottle 
FILLER—10 valves 48mm. (not nec- 
essary)—in pretty fair shape—for im- 
mediate delivery or in a near future. 
For further details, get in touch with: 
ANTONIN LUSSIER, Magog Dairy, 
Magog, Quebec, Canada. 2-M-57 

WANTED: Sixteen Valve FIL LER 
that will fill rectangular half gallons 
on every valve. WANTED: Stainless 


steel milk TANKER, condition of the 
chassis and outer jacket immaterial. 
Write to: Box 15. 2-M-57 


WANTED: Used hand FILLER for 
Canco Paper Bottles. Please describe 
as to make, etc. Write to: Box 16. 

2-M-57 

WANTED TO BUY: Used CASES 
in good condition for square quart and 
tall square % pint bottles. Write to 
Box 17. 2-M-57 


WANTED: One junked Cherry- 
Burrell 6 Wide Bottle WASHER for 


parts. Also one accumulating TABLE 
for midget Pur-Pak Machine. Write 
to: J. F. McPETERS, PULASKI 
PURE MILK COMPANY, Pulaski, 
Tennessee. 2-M-57 








EQUIPMENT WANTED 
WANTED TO BUY: 8 to 10 Valve 
late model Federal or Cherry-Burrell 
MM FILLER. Must be in very good 
condition. Write to: GRAND VIEW 
DAIRY, Lafayette, |ndiana. 2-M-57 








MISCELLANEOUS 
COTTAGE CHEESE (overnite) to 


any town served by rail direct out of 
Cincinnati. POP CORN OR FARM- 
ER STYLE. All cheese dry iced and 
jacketed. OHIO’S LARGEST EX- 
CLUSIVE COTTAGE CHEESE 
MANUFACTURER. Write to: 
WEIL CHEESE COMPANY, Blue 
Ash, Ohio. 2-M-57 














PRINTING 


ROUTEBOOKS, SALES SLIPS, 
BILLBOOKS, ENVELOPES, ALL 
KINDS OF PRINTING FOR THE 
MILK TRADE. FREE CATALOG. 
WRITE TO: EDDI ROSE, BRONX 
72, NEW YORK. 2-M-57 








POSITION WANTED 
POSITION WANTED: Manager 


or Superintendent. Thoroughly expe- 
rienced in all phases of bottled milk 


and ice cream. Write to: Box 13. 
2-M-57 
POSITION WANTED: With ag- 
gressive organization as plant Man- 


ager or assistant to General Manager. 
Qualified by twenty years experience 
in diversified and multiple plant opera 
tions to handle all phases in produc 
tion of varied manufactured products 
as well as market milk, Ice Cream and 
Ice Cream Mix. With several years in 
management, have attained good rec- 
ord in handling personnel and devel- 
oping low cost efficient operation. 
Services readily available. Write to: 
30x 14. 2-M-57 





BUSINESS OPPORTUNITIES 


WANTED: Manufacturers’ agent to 
handle high quality storage, transport 
and farm pick-up tanks. Competitively 
priced, attractive commission set-up. 
Selected territories available. Give com- 
plete resume in first letter. Write to: 
Box 11. 2-M-57 


“DAIRY GOAT MILK -—S5le 
quart, National Average. Are you re- 
ceiving your share of this profitable 
sideline, as well as customer conveni- 
ence? Qualified Goat Dairymen are in 
your vicinity. Free Information. Names, 
Addresses, etc. Write to: DAIRY 
GOAT COUNCIL of America, Clz 
amas, Oregon.” 2-M-5 


per 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 














WANTED 


WANTED: Small or medium sized 
Milk Business or partnership in Penn- 
sylvania or New York. Write to: 
LEWIS MILLARD, 712 Allegheny 
Street, Jersey Shore, Pennsylvania. 

2-M-57 








-_—— 


f FAMOUS NAME IN 
COMMERCIAL REFRIGERATION 
FOR OVER 50 YEARS 





COMPETITIVELY PRICED 
BACKED BY WRITTEN WARRANTY 


Write for name of Representative 
nearest you or ask for free literature. 


P.O. Box 1154-AM 
ERIE. PA. 














WANTED 


WANTED TO BUY: Skimmilk in 
tank lots; year ’round supply or sur- 
plus deal. Write to: HENRY GAL 
LAGHER, East Diamond Avenue, 
Hazleton, Pennsylvania. 2-M-57 


MY CUSTOMERS WANT MILK, 
SKIM MILK, CREAM MILK AND 
ICE CREAM PLANTS IN NEW 
YORK, NEW JERSEY AND PENN- 


SYLVANIA. ALL REPLIES 
STRICTLY CONFIDENTIAL. 
WRITE TO: A. J. SMITH, 322 Fifth 
Street, Union City, New Jersey. 


2-M-57 











this complete personalized coverage. 


preceding publication. 


back of the book. 


92 WARREN STREET 








AMERICAN MILK REVIEW 
WANT ADS 


Are a Profitable Investment 


Over 12,000 fluid milk and milk products plant owners 
and buying executives receive individually addressed copies 
each month. AMR is the only national dairy publication offering 


Deadline for classified advertising is the 20th of the month 
Full rate information will be found at 
the beginning of the WANTS AND FOR SALE Section in the 


URNER-BARRY COMPANY 


Publishers Since 1858 
NEW YORK 7, N. Y. 
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Consistently Accurate! 


| GARVER 


A Milk & Cream Testing Equipment 


| Faulty testing equipment can turn profit 
~} into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver “Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy. 
2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A 
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